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JAl^IUARI  PCINT  Values  rjelcome  point  changes  on  frozen  foods. canned  green 

.  '  beans,  do^vn  to  zero  and  canned  tomatoes  lowered.    Meat  point  values  about 
the  sane'  as  last  month. 

DIVISION  .OF,. IJATIOKAL  EEAN  BAG  Everybody's  hands  in  the  bean  bag  but  civi- 
lians v/ill  get  nine  pounds  per  person,  plenty  for  home-baked  beans,  once 
a  week  if  desired. 

DRIED  AIviERICAN  EGGS  ,..V/ith  fresh  eggs  aplenty,  v/e  Americans  can  be  grateful 

for  the  high  egg. production  which  also  supplies  dried  eggs  for  our  British 

ally-  ^ 

PRESSURE  CAIIIIERS  UKRATIOl'IED.  .  .  .  / .  Wise  homemakers  will  look  around  for  their 
.pressure  cahners  now,  to  be  all  set  for  the  ^  home  canning  season... 
especially,  since  the  supply  is  limited. 

CURREIIT  FOOD  HIGHLIGHTS  ,   .  The  hold  placed  on  all  cold  storage  chickens  may 

-have  brought  .questions  from  your-  listeners,  but  tell  them  not  to  worry. 
-Current  reports  of  fresh  fbod  supplies  on  the  West  Coast  show  ample • sup^ 
.  ■   plies  and  variety  for  .interesting  menus.     This  week's  Food  Suggestions 
contain  hints  on  the  use  of  frozen  foods,  also  a  menu  section  featuring 
available  fresh  foods.  '        -  ■ 

...    '  ■  ,  '  •   GIVILIAIIS  GET  2/3  OF  ' 'MEAT  SUPPLY 

U.  S,  civilians  have  been  allocated  about  two-thirds  of  the  '/^^  total  meat 
supply. aporoximately  what,  they  had  in  '^3.    The'  per  capita  average  of  132  pounds 
on  a  dressed  meat  basis  is  an  increase  over   pre-war  average  per  capita  consumption 
(1935-39) of  126  pounds.    Present  tentative  allocations  allow  U.  S.  military  and  war 
services  about  1%  of  total  allocable  supply,  about  56^  to  be  beef,  1,%  veal,  Ufy 
lamb  and  mutton,  3%  pork.  'lost  meat  for  our' Allies  will  be  pork.    A  contingency 
reserve  of  one  billion  pounds  has  been  established  to  serve  as  a  margin,  and  to 
take  -care  of  iieeds  which  may  arise  due  to  r-apidly  shifting  war  conditions,  and 
possible  shifts  in  supply.  ;  ,         :  •■  • 


US  Department  of  Agricutfure 

food  Distr'ibulion  kdministrofion 
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FDODS  IN  TIIE  NEWS  IN  THE  VJEST 


 The  "government  hold"  on  cold  storage  chickens  is  probably 

causing  many  a  homemaker  some  needless  worry  —  especially 
if  chicken  has  been  her  main  "meat  point"  stretcher.  Explain 
that  freeze  order  applies  only  to  birds  in  cold  storage  as 
of  12:01  a.  m.  December  30  EWT,  also  that  many  retailers  deal 
mainly  in  fresh-killed  birds.. also  that  turkeys,  ducks,  and 
geese  aren't  affected  —  only  chickens  and  fowls  (hens). 
Other  facts  about  civilian  supplies  are  set  forth  on  page  8 
of  this  issue. 

AVOCADOS. Imagine  this  former  luxury  food  on  a  list  of  "best  buys". 

That's  where  it  is,  in  the  wartime  food  bulletins  issued  by 
Federal  State  Market  News  men  at  both  Portland  and  San  Franciscal 
This  is  the  kind  of  food  news  horaemakers  like.    You  might 
suggest  avocado  as  a  breakfast  starter.    For  example,  combine 
chunks  of  avocado  with  sliced  oranges ...  then  pour  orange 
juice  on  this  combination.     Or  do  likewise  with  grapefruit 
segments  and  grapefruit  juice. 

As  for  food  value,  here's  the  pedigree  of  the  avocado  ,^  

some  Vitamin  A,  El,  G,  plus  such  minerals ' ds  iron,  phosphorus, 

calcium,  plus  fats           a  good  source  of  calories,  and  also 

known  as  a  "vegetable  protein".     These  are  reasons  enough 
f or  ra:ore  frequent  use  of  avocados  during  the  peak  of  the  ■ 
season.  '  Tncidentally,  we've  heard  of  cooked  dishes  in  which 
avocadcB  are  combined  with,  or  served  as. garnishes  for,  poultry 
meat  or  vegetables  and  noodles  —  for  instance,  creamed 
turkey' and  ■noodles  with  mild  cheese' sauce,  garnished  with; 
avocado  slices,  in  casserole.     Broadcasters  might  delve  into 
recipe  files  for  interesting  dishes,  -cooked  and  uncooked, 
..  using  this  current  "best  buy". 

WINTER  VEGETABLES,  .Fairly  plentiful  supplies  all  along  the  West  Goast,-.  mean 'that 

homemakers  in  these  areas  can  still  rely  heavily  -on  fresh 

 ^  ..produce  thus  stretching  both  ration  points  and  their 

,.  .  '  supply  of '  |iom:e-^canned- foods.  'L-  .  .■■ 

NEW  FEATURE  of  RADIO  ROUND-UP  is  a  menu  ,sect;ion,  giving  tvro 
.  ■  .'      .      .  ^  simple  menus,,  based  on  low  ration  point  spending,  and  avail- 

.,  ',able  fodds^'  Which' may  be  of  interest  to  iwar-working  homemakers. 
':  ,\   \  ;We '  11  indiude'more  of  the"  same'. :as  "part  of ■  "Food  Suggestions" 
.  .        '     "  ,  ;ih  fiiture  issues.  '  ■■  ,\ 

"  '       '"'  ''^      '  ■  ■'   ■  '  RATIONING  DATES        ■  '  ^V-- 

'  , Green  Stamps  (Book  ■2+-),..-; 
For  processed  fruits  and  vegetables;    Stamps  D,'  E  and  F,  valid  through  Jan.  20. 
G,  H  and  J  valid  on  Jah.'--1>  expire  Feb.  20;  .  ■-,  ' 

Brown.  Stamps  .(Book-3.)'  .  '    '  .     ■  .,.>■ 

Meat,  butter,  fish,  cheese,  edible  fats  --and  oils.,:'  canned  milk:    Stamp  R  valid 
through  Jan:  29.     S  becomes  valid  Jan.  2,  expires  Jan. .  .29:>:  T  becomes  valid  Jan.  9> 
expires  Jan.  29;  U  becomes  valid- Jan.  16,  expire-s  Jan..  29.    '  .r  ■ 

^    -     '        •   "Sugar  (Book  4-)         ■     •  :.■ 
Stamp  No.  29  is  vali'd-  thi-ou'gh '  Jan.  15.  .      -  v;.  ' 


I 
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.POIIIT  VALUES  FOR  JA-TUARY 


Point  values  for  bror/n  stai^ip  foods  (meats,  fats-,  cheese)  during  the  month 
of  December  v/ere  neither  too  high  nor  too  lov-.     a  glance  at  the  new  table  of 
point  values  reveals  that  there  are  very  few  changes  for  the  month  of  January. 
Butter  stays  at  the  sane  val'ie  of  16  points  a  pound... and  cheese  renains  un- 
chianged.     Beef,  veal,  and  lamb  cuts  continue  the  same .  . .  excdpt  for  a  few  mis- 
cellaneous items.     Sliced  dried  beef  has  been  cut  two  points  ''a  pound,  bringing 
its  value  down  to  12  points^  .  Ready-to-eat  sliced  beef  tongue  is  reduced  two 
.points  to  six  points  a  pound,  and  unsliced  beef  tongue  is  down' one  point. 

Honemakers  can  plan  on  the  same  low  point  values  for  pork  that  were  set 
in  mid-December.     However,  the  one  point  difference  in  the  value  of  fresh  and 
smoked  hams  has  been  eliminated. .. fresh  hams  have  been  raised  one  point. 

Up  and  Down  They  Go;    There  are  several  pleasant  surprises  for  homemakers 
in  the  new  table  of  point  values  for  green  stamp  foods.     The  best  news  is  that 
all  froi:en  vegetables,  v;ith  the  exception  of  corn,  lima  beans,  and  peas,  have 
been  reduced  to  a  noint  value  of  zero.     These  frozen  foods  have  been  reduced 
in  order  to  give  more  space  in  freezers  to  the  large  amounts  of  pork  now  coming 
into  rarket.    The  reduced  list  includes  frozen  broccoli,  spinach,  brussels 
sprouts,  cauliflov/er ,  snap  beans,  carrots,  and  other  vegetables.  Apples, 
applesauce,  and  rhubarb  are  the  frozen  fruits  which  have  been  given  a  zero 
point  value.     In  addition,-,  all  frozen  fruit  juices  have  been  cut  to  zero. 
Frozen,  blueberries  and  huckleberries  have  gone  down  from  12  to  6  points  a  pound. 

Due  to  these  sharp  reductions. in  point  values,  you  may, want  to  promote 
frozen. foods  in  some  of  your  broadcasts.     Some  homemakers  may  be  using  these 
foods  for  the  first  time.     These  homemakers  and  even  those  already  using. .them, 
can  probably  use  some  information,  on  the  proper  cooking  methods.     For  instance, 
everyone  should  know  that  the  best  wa;'  is  to  start  the  vegetables  cooking  while 
they're  still  frozen.    And  there  are  other  hints  too     on   the  proper  storage  of 
frozen  foods  v/hich  you'll  v/ant  to  include  in  your  copy. 

.  Canned  Green  or  Wax  Beans  Have  Also  Been  Reduced  to  a  Point  Value  of  Zero; 
"Canned  peas  have  been  reduced  some  but  still  cost  15  points  for  the  number;  2 
cans.    Many- homemakers  will  .be  glad  to- know  that  canned  tomatoes,  v/hich  have 
been  demanding  high  point  values,  have  been  cut  to  15  points  for  the  number  2^ 
size.    With  the  reduction  of  these  canned  vegetables,  homemakers  v;ill  bo  able 
to  use.  more,  than  before  to  supplement  available  fresh  vegetables  and  give 
variety  t.o. winter  meals.     You  might 't.'a'nt  to  tie  in  a  conservation  note  when 
promoting  them. .  The-  juices  in  canned  Vegetables  are  full  of  vitamins  and 
minerals,  and  they  should  not  be  poured  down  the  sink.     These  juices  come  in 
hand;/  in  making  soups,  sauces,  stews,  and  other  dishes. 

There  are  only  tv/o  items  on  the  processed  food  list  that  have  been  in- 
.  creased  in  .point  value.  ..Tomato  paste  has  been  increased  2  points  for  the 
popular  size.  .  Jams,  preserves  and  non-citrus  marmalades  have  been  increased 
from  6  to  3  points  for .the  size  from  12  ounces  to  1  pound. ' 


OUR  NATIONAL  BEAN  BAG  IS  BIG 


There  are  so  many  demands  for  American  food  that  careful  studies  have 
to  be  made  in  order  to  determine  where  it  is  needed  the  most.-  After  the  rep- 
resentatives from  each  claimant  group,  state  their  needs  to  the  Food  Requirements 
and  Allocations  committee,  a  certain  ampunt  of  food  is  allotted  to  each  group. 
Dried  peas  and  beans  are  among  the  most  recent  foods  which  have  been  allocated 
for  19'^4-.     According  to  the  Food  Distribution  Administration,  the  crop  of  be^ans  is 
estimated  at  about  23  million  bags  (100  pounds  each)  and  almost  7  million  bags 
of  peas.     These  crops  have  to  be  divided  among  the  civilians,  the  U.  S.  military 
and  war  services,  our  allies,  and  liberated  areas. 

Civilian's  Share;     Civilians  should  fare  well  on  dried  peas  and  beans 
.this  year.     They  vjill  receive  half  of  the  total  supply  of  dried  .beans,  and  29 
percent  of  the  dried  peasv    .The  individual  civilian  v;ill  have  available  almost 
9  pounds  of  beans  and  oyer  1  and  l/2  pounds  of  dried  peas  during  the  coming  year. 
This  is  slightly  more  beans,  and  about  the  same  amount  of  peas,, "that  he,  received 
in  19^3.  "        :  ,  .■  ■•  .  . 

Military  Usqs;    Since  dried  peas  and  beans  ship  and  keep  well,  they  are  in 
demand  for  military  uses,  both  here  and  overseas.     Our  armed  forces  will  get 
almost  3  and  1/^2  million- bags  of  beans... or  15  percent  of  the  supply.     They  v/ill 
have  300  thousand  bags..kOr  U  percent  of  the  peas.     The  Navy  is-,  a  good  customer 
for  beans.     In  fact,  the  Na\'y  serves  beans  so  frequently  that  it  takes  about 
three  times  as  many  beans  to  serve  ten  sailors  as  it  does  to  serve  ten  soldiers. 

Allies,  Liberated  Areas,  and  U.  S.  Territories;    Peas  and  beans  are  popu- 
lar with  our  Allies,'  liberated  areas,  and  the  U.  S.  .territories.     About  31..- 
percent  of  the  bean  supply  and  53  percent  of  the  pea:    crop  will  go  to  these'., 
groups.     Russia-  is  the  lar.gest  allied  consumer  of  beans.     Practically  all  of  the 
3  million  bags  of  beans  vvhich  are  allotted  to  Russia  will  be  eaten  by  the 
Russian  army.     The  United  Kingdom,' s  allotment  of '  beans  for  194-4-  is  slightly  over 
580  thousand  bags  and  /^OO  thousand  bags  of  peas.     British  services  overseas  will 
"be  allotted  approximately  2^1  thousand,  bags  of  beans  and  almost  110  thousand 
bags  of  peas.     Nine  percent  of  the  bean  crop  and  19  percent  of  the  peas  will  go 
to  liberated  areas... 3  percent  of  the  beansj  1  percent  of  the  peas  to  the  terri- 
tories* and  2  percent  of  the  beans,  14,  percent  of  the  peas  to  other  exports  in- 
cluding the  Red  Cross.  ,  ' "  ■  . 

Out  of  every. available  100  pounds,  3  l/2  pounds  of  beans- and  11  .X/2  pounds 
of  peas  v/ill  be  set  aside  for  Government  reserves .  .  .in  case  of  v/ar  emergencies 
during  194-4-.     If  :it  develops,  .that  reserves  are  not  needed,  they  Vifill  be  made 
available  for  civilians  * 

Nor;  She  : lakes  Her  Own;    Although, the  actual  number  of  beans  the  average 
consumer  is  allotted  for  194-4-  v/ill  be  approximately  the  same  as  the  average  of 
the  past  five  years,  a  large,  proportion  of  the  beans  for-  civilians  will  be  in 
a  different  form.     It  us-ed-to.  be  that  the  homemaker  could  open  a  can  of  beans, 
heat  them,  and  have  them  on  the  dinner  table  within  a  few  minutes.     Now  h.er 
chances  of  finding  any  canned  beans  are  very  slim. 
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Nine  pounds  of  beans  for  each  civilian  sound  like  a  mere  drop  in  the  bean 
bag,  but  when  you  nultipl;'  that  nine  pounds  by  five  people  in  a  fanily  it  steps 
up  the  picture  considerably.     In  round  numbers  about  4-5  pounds  a  year.     Of  course, 
some  families  v.dll  eat  more  and  others  won't  eat  that  many.     Therefore,  a  home- 
maker  v;ho  shops  for  a  fanilj"-  of  five  or  six  could  put  a  pound  of  beans  in  her 
market  basket  every  week.    So  you  see,  there  is  a  real  need  to  know  the  best 
ways  to  use  dried  peas  and  beans. 

Since  dried  beans  and  peas  need  more  detailed  preparation,  probably  the 
average  homemaker  could  use  a  few  tips  on  how  to  cook  them.     Not  only  the  basic 
recipes  but  some  variations  and  ways  she  can  use  beans  and  peas  to  stretch 
less  plentiful  foods.     The  bulletin,  "Dried  Peas  and  Beans  in  VJar  Time  Meals" 
should  be  helpful  to  many  homemakers.     If  you  need  a  supply  for  your  listeners, 
we'll  be  glad  to  send  them  on  request.    Write  Marketing  Reports  Division,  FDA, 
821  Market  Street,  San  Francisco  3,  California. 

WHAT  DRIED  EGGS  MEAII  TO  TIffl  BRITISH 

With  eggs  a  "prize  protein  package"  in  America's  v/artime  diet,  your  lis- 
teners might  like  to  ]:now  how  much  dried  Arnerican  eggs    mean  to  the  average 
British  homemaker.     Dried  eggs  are  a  life  saver  to  the  people  of  England, 
according  to  Mr.  'T.  D.  Termohlen,  assistant  chief  of  the  Dairy  and  Poultry 
branch  of  the  Food  Distribution  Adninistration,  who  has  recently  returned  from 
an  official  trip  to  Great  Britain.    Eggs  play  an  important  part  in  adding  va- 
riety and  in  helping  to  keep  the  English  diets  up  to  par. 

Mr.  Termohlen  talked  with  dock  v/orkers,  v/holesalers ,  retailers,  shopkeepers, 
homemakers,  and  with  many  cn  the  street  througxhout  all  parts  of  England.  And 
L'lr.  Termohlen  says,  "They  all  give  me  the  same  answer.. 'We  couldn't  have  done 
vi'ithout  them'". 

As  you  knov/,  dried  eg-'s  are  rationed  in  England.     At  the  present  time, 
each  adult  is  allov/ed  a  5  ounce  package  every  U  v/eeks.    Each  child  is  allotted 
2  packages  during  this  tine.     A  5  ounce  package  is  equivalent  to  one  dozen  eggs. 
Thus  an  adult  has  about  thj  ee  eggs  a  woe^:,  and  every  child  has  approximately 
6  a  week.     Of  course,  evesj  homemaker  has  to  apportion  this  allotment  to  cover 
all  her  needs. .. cakes,  puddings,  souffles,  omeisbs,  and  any  other  recipes  calling 
for  eggs. 

The  British  Food  Ministry  has  done  much  to  acquaint  the  public  ;?ith  dried 
eggs.     Both  manuf act". ..rers  and  homemakers  have  been  told  about  the  product,  the 
food  value  it  contains,  and  how  it  can  be  used.     The  educational  program  is 
put  over  in  much  the  same  way  as  v;e  promote  products  here  in  America.     In  addi- 
tion to  radio,  this  inf orm-".tion  appears  in  the  current  nev/spapers,  magazines,  and 
in  British  movies. 

Mr,  Termohlen  says  this  promotion  has  made  dried  eggs  so  popular  that  the 
British  storekeepers  have  a  hard  time  keepinr^  American  dried  eggs  in  stock.  At 
the  present  time,  the  British  are  using  a  total  of  about  13^  million  pounds  of 
our  dried  eggs  a  year,  and  we  expect  to  ship  about  the  same  amount  during  194.^. 
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LI BERATED  CANNED  GOODS 


Canned  Peaches:  Within  a  few  weeks  there  should  be  an  increase  in  the  number 
of  canned  peaches  on  grocers'  shelves.    For  the  second  time,  the  Government  has 
been  able  to  release  additional  supplies  of  this  canned  fruit.     This  is  in  line 
with  FDA's  policy  of  letting  consumers  have  all  possible  foods  which  aren't 
actually  needed  for  direct  war  purposes.    Distribution  this  time  will  be  in- 
creased by  three  quarters  of  a  million  cases.     Ganners  are  now  permitted  to  sell 
5  percent  of  their  reserves  after  the  Government  requirements  are  fulfilled. 

Canned  Apples;  The  War  Food  Administration  recently  announced  the  release  of 
8  1/2  million  pounds  of  canned  apples.    The  release  of  these  apples  will  be 
welcome  news  for  institutions,  bakeries,  hotels,  and  restaurants  because  they 
are  number  10  cans.     It  should  mean  that  there  will  be  more  of  America's  tradi- 
tional dessert. .. apple  pie... on  restaurant  menus  throughout  the  country. 

These  Government  owned  stocks  are  being  offered  for  sale  to  the  canners 
who  originally  packed  them  for  the  Government.     In  turn,  the  canners  will  resell 
them  and  they  v/ill  go  through  the  normal  trade  channels. 

THERE'LL  BE  SOflE  CHANGES  MADE 

The  New  Year  will  bring  plans  for  a  more  fair  rationing  of  food  in  eating 
places  such  as  hotels,  restaurants,  soda  fountains,  and  hospitals.    A  plan  is 
being  worked  out  now  to  change  the  present  method  of  allotting  food  to  these 
eating  places.    Although  the  nev/  plan  is  not  perfect,  it  will  be  fairer  to  both 
the  people  eating  all  their  meals  at  restaurants  and  to  the  families  eating  at 
home.     It  should  trim  down  the  rations  for  eating  places  where  serving  food  is 
not  the  main  purpose  and  allow  more  rations  for  those  eating  places  which  specia- 
lize in  food. 

According  to  the  old  plan  the  size  of  the  food  ration  for  each  eating 
place  depends  on  the  number  of  people  served.     Under  this  old  method  it  does  not 
matter  whether  the  customers  are  served  refreshments  or  food. 

However,  under  the  new  set-up,  the  food  allotment  will  be  based  entirely 
on  the  number  of  persons  served  food  as  differentiated  from  the  serving  of 
refreshments.    The  rations  for  refreshments  will  be  based  on  the  number  of  ser- 
vings of  refreshments  alone. 

Refreshments  include  beverages  mainly,  but  occasionally  some  foods  will  be 
in  that  group.    For  instance,  potato  chips  or  popcorn  served  with  a  drink  is  in 
the  refreshment  class.     And  ice  cream  served  alone  is  also  in  the  refreshment 
class.     On  the  other  hand,  ice  cream  served  with  a  dinner  is  included  in  the 
food  group. 

For  several  months,  officials  have  been  trying  to  work  out  this  plan. 
Although  it  won't  go  into  effect  until  March  1,  194.4-,  eating  establishments  have 
been  asked  to  start  keeping  separate  records  of  refreshments  and  food  on  January 
1,  so  the  local  ration  boards  will  be  able  to  compute  future  rations. 


Ym^T^S  IN  THE  MARKETS 


Best  Buys  in  Fruits  and  Vegetables  '  '  ■  ,  .■ ' 

Currently  Available  on  West  Coast  Markets 

LOS  AIIGEIxES 

Vsj^etables :     The  wholesale  price  of  cauliflower  is  50p  lower  than  a  week 
ago.     The  quality  is  good  and  this  vegetable  is  recomnended  as  one  of  the  best 
buys  of  the  week  together  with  turnips,  lettuce ,  and  Banana  squash.     Cabbage  is 
20^  lov;er  than  last  week.     Celery  and  chard  are  reasonably  priced.  Vegetables 
holding  at  ceiling  price  are  snap  beans,  best  quality  sv>feet  potatoes ,  and  carrots. 
Vegetables  holding  at  high  levels  are  artichokes ,  brussels  sprouts ,  cucumbers , 
green  onions,  garlic,  eggplant,  ;£eas  and  tomatoes. 

Fruits ;    Navel  oranges ,  grapefruit  and  lemons  are  .plentiful  and  prices 

steady.    Bananas  have  declined  about  10f>  in  price.  Avocados  are  in  moderate 

suriply  and  steady  in  price.     Still  high  are  pears ,  cranberries ,  persimmons  and 
pineapples  from  Hawaii. 

SAN  FRAITCISCO 

Vegetables :     Broccoli,  caulif lov;er ,  lettuce  and  Hubbard  and  Banana  squash  are 
recommended  buys  because  of  hea-'ry  recipts  this  week.     Potatoes,  cabbage  and  the 
root  ve getables  are  also  in  ar.iple  supply. 

Fruits ;  Apples  and  avocados  remain  the  most  attractive  buys.  Tangerines 
and  persimmons  have  dropped  on  the  wholesale  market.     New  price  ceilings  on 
bananas  have  resulted  in  slightly  lower  prices  for  this  commodity. 

PORTLAND 

Vegetables ;  Local  cauliflower,  cabbage,  broccoli,  spinach,  bunched  and  root 
vegetables  are  in  liberal  supply  and  reasonable  in  price.     Some  spinach  has  been 
coming  from  Texas  to  supplement  that  from  local  gardens.    Potatoes  and  winter 
squash  continue  plentiful  and  of  good  quality.     There  are  more  onions  on  the 
market  since  the  Government  is  releasing  the  Spanish  type  and  small  size  onions 
of  yellov;  varieties.     The  Coverriment  is  not  buying  the  No.  2  grade  onions,  and 
despite  the  fact  they  nay  be  mishapen  or  shov/  a  tendency  to  sprout,  for  immediate 
cons^omption  they  are  more  economical  than  the  No.  1  grade. 

Fruits ;  For  the  first  time  in  several  months  the  price  of  avocados  is  moving 
downward.     Quality  of  oranges,  grapefruit  and  tangerines  is  excellent.  Apple 
supplies  are  moderate  with  the  top  quality  difficult  to  secure.     Pears  are  moving 
slowly  at  unchanged  prices. 

CHICKEN  —BUT  NOT  EWRY  SUNDAY 


The  ^ar  Food  Administration  has  set  aside  freezer  stocks  of  chickens  and 
fov/1  (hens)  for  purchase  by  the  armed  forces  and  Government  agencies,  under  Food 
Distribution  Order  No,  91.     However,  homemakers  vdll  be  glad  to  know  that  they  will 
still  be  able  to  buy  chickens.     There  are  several  reasons  why  chickens  v/ill  still  • 
be  available  to  civilians. 


First,  the  set-aside  doesn't  apply  to  incoming  poultry  after  the  effective 
date  (12:01  A.  M,  EV/T,  December  30).     Government  agencies  will  buy  only  the  suit- 
able stocks  that  v/ere  already  in  the  freezers  on  this  date.     Through  the  set  aside, 
the  Quartermaster  Corps  should  be  able  to  catch  up  on  its  requirements  for  all 
the  armed  services,  and  be  able  to  include  chicken  two  Sundays  out  of  every  month... 
as  called  for  in  the  regulation  "G.  I."  menu. 

Another  reason  why  civilian  supplies  will  be  available,  is  a  culling  program 
which  is  being  conducted  nationally  to  bring  laying  hens"  back  to  approximately  the 
same  number  as  there  were  on  farms  in  January  194-3o  If  this  is  carried  out,  : about 
4.0.  to  50  million  pounds  of  chiclcens  should  be  marketed  within  the  .next  fevv  weeks. 

A  third  factor  in  favor  of  the  consigner  is  the  early  start  of  the  egg  pro- 
duction season/, .a  season  likely  to  result  in  a  record  crop  of  eggs.     It  already 
has  brought  about  local  abundances  of  eggs  in  some  areas  and  lov/er  prices  to 
producers.     This  may  result  in  heavy  flock  culling,  especially  in  feed  deficit 
areas... a  move  which  would  mean  the  marketing  of  more  poultry  than  usual  during 
the  late  winter  and  early  spring  season.     In  areas  v/here  retailers  rely  princi- 
pally on  fresh  killed  poultry,  cons'Jimers  will  not  be  affected  by  the  order,  as  it  . 
applies  only  to  chicken  in  cold  storage  on  the  effective  date.     However,  hotels, 
restaurants,  and  similar  public  eating  places,  owning  3>000  pounds  of  chicken 
or  more  in  storage  come  under  the  "freeze".    Thus,  folks  who  eat  out  m,ay  not,  see 
chicken  on  restaurant  menus  as  frequently  in  the . immediate  future.     But  flock 
culling  should  begin  to  augment  current  supplies  within  the  next  few  weeks.  'i 

CALIFORNIA  REGULATIONS  ON  SALE  OF  HOME  CAimED  FOODS       '  '  ■ 


The  California  State  Department  of  Public  Health  has  called  our  attention 

to  the  fact  that  the  sale  of  home  canned  fruits  and  vegetables  from  roadside   '  " 

stands  in  California  is  covered  by  certain  health  protective  measures.     In  our 
December  15  Round— up  tliere  was  an  item  about  the  change  in'OPA  regulations.^which 
permitted  any  amount  up  to  1500  quarts  to  be  sold  exempt  from  price  control.  Thus,'; 
broadcasters  in  California  who  may  have  told  listeners  about  this  may  v/ish  to  give 
them  the  additional  information  that  the  "sale  of  homecanned  f oods  , which' have  not  ' 
been  packed  under  the  supervision  of  a  representative  of  the  State  Department  of 
Public  Health  is  prohibited,  and  also  that  such  sales  cannot  be  allowed  without 
the  payment  of  a. license  fee  to  the  State  of  California." 

Broadcasters  who  are  interested  in  these  regulations  and  feel  that  their 
listeners  v/ould  like  more  details  can  undoubtedly  get  a  copy  of  the  California  j 
Cannery  Inspection  Act,  and  a  copy  of  the. ruling  of  the  State  Attorney  General's 
office  on  homecanned  foods.     Just  v/rite  to  Milton  P.  Duffy,  Chief,  Bureau  of  Can-  , 
nery  Inspection.     These  rialings  are  all.  a  part  of  California's  campaign -to  ■  prevent 
unecessary  deaths 'and  illnesses  from  improperly  homecanned  food. 

PRESSURE  CANNpjRS  .NO  LONGER  RATiONED."'' 

Your  listeners  nho  tried  unsuccessfully  to  obtain  pressure  canners  duririg 
the  past  year  will  be  glad  to- hear  'that  these  cookers  have  been  taken  off  the 
ration  list,  '  Nov/,  homemakers  i/ho  would  like  a  pressure  cooker  for  .canning  purpose^: 
can  buy  one  ratiOh-free  and  it  isn't  too.  early  to-  be.- talking  about  pressure  canners'. 
There  are  a. number  of  homemaicers  -who  use  them  year  round.     They  v>rill  probably  be 
interested  tp  knov/  that  they'll  be  able  to  bfly  a  canner  to  "put  up"  meat.  And 
other  homemakers  could  start  looking  round  for  a  pressure  canner  now,  so  they  can 
start  putting  up  the  early  fruits  and  vegetables  in  the  spring.     The  supply  of 

canners  will  be  limdted,  oven  though  there  are  no  restrictions  on  the  purchase  of 
them. 


T.'ESTERi:  REGION  FDA  SUGGESTIONS  #41 


Llanj'  of  the  ration  points  on  frozen  foods  have 
been  cut  to  zero  and  others  have  been  lov;ered 
in  points.    For  these  v;hc  v;:.ll  be  trying  fro- 
zen foods  for  the  first  time,  i;ere  are  some 
helpful  hints, 

hings  to  rer.'.enber  about  frozen  foods, 

as  soon  as  possible  after  frozen  food  is  purchased  it  should 
be  put  in  a  freezing  compartment  at  hone  or  cooked.  (This 
Mill  prevent  a  breaking  do\m  of  the  food  which  in  turn 
changes  the  flavor.) 

in  cooking  nut  the  contents  of  the  frozen  package  directly,'" 
into  boiling  water. 

V:'hen  scalloping  or  creaming  frozen  vegetables  use  a  thick 
sauce  instead  of  a  r.ediiu?:  or  thin  to  allovi;  for  the  liquid 
that  is  p.resent  in  thawing. 

sing  frozen  fruits  in  Dies  and  cobblers. 


defrost  the  frozen  fruit. 

drain  juice           avoid  bruising  or  breaking  up  the  fruit. 

bring  the  juico  to  a  boil  and  add  a  rixture  of  cornstarch 
and  water,  cool:  until  juice  is  the  consistency  of  heavy 
corn  syrup, 

the  mixture  must  be  cool  when  folded  into  the  fruit   

fold  in  carefully  to  avoid  breaking  up  the  fruit,  Follov; 
general  directions  in  baking, 

,     if  aduiticnal  sugar  is  needed  for  sv.'setening  add  it  to 

the  juice  after  it  has  thickened  (cornstarch  '..-ill  not  thicken 
the  syrup  if  too  much  sugar  is  present.) 


mim  SECTION 


The  following  menus  are  based  on  available  food  supplies.    Diets  that 
preserve  health  are  cheaper  than  doctor  bills. 

Breakfast 


Grapefruit  Halves  or  Grapefruit  Juice 

Egg  Omelet 
(Minced  ham  or  jelly  added) 
Ti/hole  YJheat  Toast  Beverage 

Lunch 


Oyster  Stew 

(Scalloped  oysters  if  the  milk  supply  is  limited) 
Fruit  Salad  in  lettuce  cups       Hard  Rolls 
Beverage 

Dinner 


Pork  Shoulder  Roast  Creamed  gravy 

Baked  Sweet  Potatoes 
Green  Beans 

(Canned  and  frozen  beans  have  zero  ration  value  in  January) 
Cabbage  and  green  pepper  slaw  Bread 
Hot  Gingerbread  with  Hard  Sauce 
(With  sugar  rationed,  molasses  or  sorgun  can  be  the  sweetners,  they  contain  iron 
and  some  calcium.    I.Ieat  drippings  can  be  used  instead  of  butter  as  shortening.) 

Beverage 
*-)r-;--x-^fr-)f-^-^;--)v-)f*^-;v-J<--K--x--x-*-x--x-^^-^ 

Breakfast 


Applesauce 

Sausage  Patties  Griddle  Cakes 

(Honey  and  butter  spread  for  the  wheat  cakes) 
Coffee  Milk 

,,Lunch 

Tomato  Soup    and  Croutons 
(Croutons  can  be  made  by  cutting  buttered  bread  in  cubes  and  .drying  them  in  the 
oven.) 

TJhole  y/heat  Sandwiches 
(Filling  of  steamed  fish,  chopped  celery,  green  pepper,  pickle  and  mayonnaise) 

Oatmeal  Cookies  Milk 

Dinner 


Stew 

(Using  cheaper  cuts  of  meat  V7ith  carrots,  onions,  potatoes) 
Cauliflower  Avocado  and  orange  salad 

(Avocados,  novj  in  good  supply,  have  a  bland  flavor  v^hich  combines  well  with  left- 
over fruits  or  vegetables  in  salad.     They  contain  calcium,  phosphorus,  iron, 
some  Vitamins  A,  B  1,  C,  and  fat.) 

Fruit  Cobbler 

(Use  frozen  blueberries  or ' huckleberries  at  6  points  a  pound.) 
Bread,  butter  Beverage 


\ 
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I^L^m... ISSUE 

RSSiAURATSUHS     IIAi'S  R.-^TIOn  PRODLSrS  FoGding  custoners  on  basis  of  nine- 

tsnths  of  a  brovm  staap  for  one  rneal  per  person,  restaurant  managers  ;nust 
resort  to  ingenious  ■V7a3''3  to  extend  their  supplies  of  meat  and  fats. 

LUIICH  AT  SCHCOL.  .  .  .  .Ik-ny  children  nc'  getting  Itot,  nutritious  noon-day  meals 
at  school  as  result  of  FDA  indemnity  program.    More  sponsors  are  needed  to 
further  this  wartime  program. 

I^IEH  IIIGREDIErT  IN  F.Ai:i::a  PO''/DER  Calci'om  carbonate  now  being  used  in  some 

baking  powders  in  place  of  cornstarch. ...  no  difference  in  the  leavening  action.' 

CIVILIA:I  IEAST  supplies  nine  cut  of  every  10  pounds  of  the  nation's  yeast 

supply  v;ill  be  going  to  consumers  at  home.     Cane  and  beet  molasses  are  the 
bases  on  v;hich  compressed  yeast  now  grown. 

EraCI-BIEIIT  AI'IEISf.ENT  P03TP0FED  Iliacin,  one  of  the  vitamins  needed  in  the 

enricliment  of  bakery  products,  is  in  short  supply.     Therefore  the  amendment  to 
FDD  1,  the  bread  order,  calling  for  enriching  of  rolls,  coffee  cakes,  and  other 
yeast  raised  products  will  be  postponed  until  May  1,  194.4-. 

JELLY  FOR  THE  SWEET  TOOTH  Americans  will  be  spreading  their  bread  with 

more  jams,  jellies,  marmalades  and  fruit  butter  the  next  six  months  despite 
the  fact  that  the  fruit  pack  y/as  hit  by  poor  harvest  and  labor  shortage. 


US  Department  of  Agriculture 

Food  disfribution  Mministration 


FOODS  III  T}iE  iS^'/S  IN  TI!S  TJEST 


EREAD  In  the  December  IB  issue  of  Round-Up  we  annour.ced  that  white  flour 

used  in  all  types  of  yeast  raised  products  made  by  comriercial  bakeries 
must  meet  certain  enrichraent  standards  by  January  16,  19-44-.    Since  then, 
manufacturers  of  niacin,  one  of  the  vitamins  in  the  enrichment  program, 
have  had  difficulty  in  obtaining  ra";  material  to  make  enough  niacin 
to  cover  the  requirements.    Therefore,  the  ^7ar  Food  Administration 
postponed  the  effective  date  for  enrichment  until  Aay  1,  1944-  -.vhen 
supplies  of  niacin  are  expected  to  be  adequate. 

Amendment  Mo.  5  (to  the  bread  order,  FDO  1,)    which  was  to  be  effective 
January  16    covered  other  provisions  besides  enrichment.    This  latest 
amendnjent  (No.  6)  effects  only  the  enrichment  previsions  of  the 
previous  amendment.  ■■     ■  • 

BUTTER. .  .  Supplies  of  butter  for  consujners  continued  far  short  of  the  potential 
demand,  v.'ith  all  sections  of  the  country  reportin?];  an  irregular  short 
distribution..  .  At  San  Francisco  come  outlets  were  one-third  of  last 
yearns  subnormal  volum.e.    In^Iications  of  a  slight  im.pjrovement  in  the 
, over-all  picture  ere  predicted  because  butter  production  during  the 
vveek  ending  Jan.  6  increased  by  7  percent.    Such  an  increase  shows  . 
a  trend  tov/ard  more  production  which,  will  continue  into  coming  months 
of  normal  heavier  production.    A  less  favoralile  cream  market  has  also 
resulted  in  some  switching  from  cream  back  to  butter,  and  a  few  plants 
lately  making  whole  milk  powder  have  gone  back  to  butter  mak:ng. 

MILK. ......  Total  U.  S,  milk  production  du.ring  Dece.mber  was  estimated,  by  the. 

Bureau  of  Agricultural  Economics  at  8,3  billion  pounds.'   While  this  is 
slightly  below  the  same  month  in  1941  and  1942,  it  is  otherwise  the' 
h.ighest  December  on  record.    Total  milk  production  in  1943  was  one 
percent  below  1942.    The  113.2  billion  pounds  produced  were  the  second 
highest  on  record.  ■  .     ■  , 

RAISINS,     About  th.e  same  amount  we  have  alwa3/s  bought  will  be' on  grocer.y  shelves. 
PJhil'e  production  of  raisins  has  been  increased,  this  dried  fruit  is 
rationed  because  of  large  shipments  going  to  the  armed  forces  .and      '  ■ 
our  Allies.    Raisins  are  good  sources  of  iron  .and  thiamin.  '  Can  be 
used  in  puddings,  cakes,  pie,  hot  cereal,  soya  muffins  and  sauce  for' 
meats.  .      •  .  . 


Heat,  butter,  fish,  cheese,  edible  fats  and  oils,  canned  mi.lk:  Stamps  R,  S  and  T 
valid  through  January,/-  29.     •  :  ■ 

Green  Stam.ps  (Rook  4)_ 
Processed  fruits  and  vegetables;    Stamps  b/'Elmd"  F  valid  through  January  20. 
Stamps  G,  H  and  J  valid  through  February  20. 

Sugar  (Book  4) 

Stamp  30  valid  for  five  pounds  Janr^ary  16,  expires  iMarch  31. 
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 FOR  THE  S"JEET  TOOTH— 


Americans  will  be  spreading  their  bread  with  more  jams,  jellies,  marma- 
lades, and  fruit  butter  for  the  next  six  months,  according  to  an  announcement 
made  hj  the  War  Food  Administration.     In  effect,  b^  June  30,  19/^^  consamers  will  ^ 
have  used  about  56  million  pounds  of  jam,  200  million  pounds  of  jellies,  100  milLior- 
pounds  of  marmalade,  and  more  than  50  million  pounds  of  apple  butter.     The  alloca- 
tion of  fruit  spreads  is  made  according  to  the  pack  year  (July  1,  19^3  to  June  30, 
19^^)  rather  than  the  calendar  year  because  total  supplies  cannot  be  estimated 
until  tiie  summer's  harvest  is  well  in  view. 

About  27  percent  of  the  fruit  spreads  will  follow  our  armed  forces  to  the 
various  parts  of  the  world.     Allies  and  friendly  nations  will  have  only  about  3 
percent  of  the  total  supply... and  approximately  1  percent  ivill  go  in  the  Red  Gross 
prisoner-of-war  packages. 

Although  last  fall's  production  of  fruit  spreads  in  general  was  relatively 
abundant,  the  jam.  pack  was  hit  by  the  poor  harvests  of  strawberries,  peaches, 
apricots,  and  soior  cherries.     Strawberry  crops  have  suffered  because  of  the  man- 
power shortage.    Short  harvests  of  the  other  crops  resulted  from  unfavorable 
weather  conditions. 

On  the  other  hand,  there  are  large  qus^i "titles  of  grape  jelly,  plum  pre- 
serves, and  citrus  marmalade  on  the  market.     In  addition,  blaclcberry,  raspberry, 
and  yoiongberry  jam  should  be  easy  to  find. 

Citrus  marmalades  are  among  the  most  plentiful,  and,  they  are  the  only 
ones  that  do  not  require  ration  star.ps. 

SCHOOL  LUIICH  PROGRAMS  HEEDED 


Uhen  school  started  last  fall,  quite  a  few  sponsors  of  the  school  lunch 
program  stepped  right  up  and  entered  into  an  agreement  with  the  Food  Distribution 
Administration.    I'any  of  these  had  sponsored  the  program  before  so  they  were 
aware  of  the  advantages.     However,  late  reports  shov/  there  are  far  too  many  schools 
still  without  a  school  lunch  program.     Perhaps  some  of  these  lunch-deficient  school.' 
are  in  your  neck-of-the-v.'oods . 

Local  school  boards  and  the  state  department  of  education  are  usually  the 
sponsors.     They  sign  an  agreement  with  FDA  which  guarantees  reimbursement  of 
the  pm-chase  cost  of  the  foods  used  in  the  program. . .depending  on  the  type  of 
lunch  served.     HoY^fever,  you  raght  remind  your  listeners  that  organisations  such 
as  American  Legion  posts,  nutrition  committees.  Rotary/"  and  Ki'vanis  clubs  can  lend 
their  assistance  as  co-sponsors.     They  can  be  helpful  in  initiating  the  program, 
in  getting  volunteer  workers  and  contributions. 

Any  of  your  listeners  who  -/ant  more  detailed  information  about  school 
lunch  programs  should  contact  their  nearest  FDA  regional  office.     For  western 
states  the  address  is  821  Ilarket  Street,  San  Francisco  3,  California. 


CIVILIAN  Y5AST  SUPPLIES  INCREASED 

Civilians  should  have  slij-^htly  more  veas^t '  f or ■  ba^'ring  this  year,  according 
to  the  allocation  for  194-^..     They  ivill  receive  alnost  229  nillion  pounds  of 
conpressed,  yeast  during  t-ie  year.  ,:  This  will  be? ..'nore' than ;  9  out  of ,  every  10' 
pounds  of  the  to.t-al  supply.     Gur  armed  forc&s  \?ill  receive-. -nearly  ••X-6.  million 
pounds  arid  a  small  percentage  rail,  be  exported-  to  An.erican  -territpries.:  Allies, 
and  friendly  nations.  . 

.  This  kind  of.  yeast.  ,..knoim  as  compressed  yeasty- comes  in  t. he  ;  familiar 
small  package  usually  sold  in  gr'ocery.  stores.  .  Of  course,  -jiart  of  this  .supply  is 
made  into  large  packages  for  bakeries  and  other  ins-titvitions'  who  use  it  on  a 
large  scale. 

Cane  and  beet  molasses  are . the.;  basevS- .Oi-v  "<hich  c-oiipressed  yeast  are  no'^ 
grown.    First,  the  yeast  calls  are  separated-  from  the  liqu.id,  v/hich  remains  when 
the  sugars  and  other  nutrient  materials  i:ave  been  absorbed  from,  the  culture  • 
mediuT:!.     Then  the  separated  yeast  cells  are  cooled  and  passed  tlirou.gh  large  press 
v.'here  the^r  are  •compressed  into:  cakes.     These  cakes  contain  about  3Q  percent  yeast 
solids  and  70  percent  .mo-ipture-.  •  - 

Dry  Active  Yeast;    Dry  active  yeast'  too,  wil.l  be  allocated  in  l9-4'4. 
However,  this  kind  of  yeast  is  used  more  for  slilpment  overseas  than  for  civilian 
use  here  in  the  11.  S.  because  it  does  not  require  tlie  refrigeration  needed  for 
compressed,  yeast  .         S.'  military  and'  '.rar,  services  -.-/ill  receive  almost  two-thirds 
of  the  total  su.pply..     Nearly  all  of  the  remaining  third  will  be  used  for  exports. 
Civilians  v/ill  receive  only  a  very  small  am.ount  since  their  needs  are  met  in  the 
large  allocation  of  co.mpressed  yeast. 

Although  dry  active  yeast  is  essentially  dehydr.ated  co.mpressed  yeast,  it 
is  specially  manufactured  for  overseas  shipment  and  long  storage.    Its  comm.ercial 
growth  and  its  dehydration  are  carefully  controlled,  ajid,  like  other  dehydrated 
products,  it  can  be  reconstituted  and  used  in  a  similar  vjay  to  the  fresh  product, 
it  is  an  active  agent  for  -baking  purposes, 

Nutritional  Yeast;  .  The  tliird.  kind  of  yeast, ., nutritional  yeast. ., includes 
both  yeast  grown  on  molasses  and  brewers  yeast.     No  doubt,  it  received  its  name  ■ 
because  of  the  valuable,  food  nutrients.     It  contains  LO  to  55  percent  proteiii 
and  about  35  percent  carbohydrates.     In  addition,  it  is  rich  in  vitamins  Bi,  B2j 
calcium,  iron,  phosphorus,  copper  and  other  nutritional  ingredients. 

The  i^'pe  of  nutritional  yeast.. that ■  is  grovm  on  m.olasses  is  known  as 
primary  grovm  yeast.    After  the  yeast  cells  are  placed  in  the  cultures,  they  feed 
and  grow,  at  rapid  rate.     In  fact,  a  batch  can  be  grown  in  from  6  to  2/+  hours. 
The  cells  divide  and  multi.-}ily,  are.  dried  carefully  and  prepared  for  marketing.. 

The  yeast  produced  as  a  by-product  of  the  browing  industry  is  similar  to 
the  primary  grown  yeast  except  it  is  grown  on  grains  instead  of  molasses.     It  is 
non-alcoholic.    The  production  .of  this  "^TpQ  of.  yeast  uses  millions  of -pounds  of,, 
food  supplies  that.wouid  otherwise  be  wasted.     It  is  dehydrat-id  on  drum-  driers 
and  marketed  in  tlie  .same  manner  as  primary  grown  yeast.  ■ 
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Civilians  -vill  receive  c  million  out  of  every  11  l/2  million  pounds  of 
nutritional  yeast.     It  vdll  be  a^'ailable  in  powdered  form  which  can  be  used  in 
soups,  meat  loaf,  baby  foods,  and  countless  other  foods.    And  another  important 
use  of  this  yeast  is  for  tablets... or  pep  pills  as  they  are  called.  American 
prisoners  in  Axis  camps  are  recei'"'ing  them,  and  tens  of  millions  of  them  have 
already  been  prcducea  and  sent  to  our  allies.  _  . 

gAmSi-Ql-i^-^^gSg^^^  ELATING  IH 

Man;;"  homemar.ers,  nho  have  a  hard  time  serving  nutritious  meals  on  their 
allotment  of  ration  coupons,  have  been  wondering  why  those  persons  v/ho  eat  in 
restaurants  are  given  the  same  ni-imber  of  ration  points  as  those  who  are  eating 
at  home  all  of  the  time.     Perhaps  the  conplainers  haven't  seen  both  sides  of  the 
story.    So,  let's  take  the  side  of  the  restaurant  manager.     Although  his  customers 
don't  have  to  surrender  ration  stamps  to  him  v/hen  they  order  meals,  he  has  to 
s'jrrender  ration  coupons  for  the  food  he  buys  the  same  as  the  homemaker. 

The  restaurant  o^vner  is  allowed  a  certain  namber  of  ration  points  each 
week.     The  average  eating  place  has  a  little  o\'er  9/lOth  of  a  brovra  stamp  point 
for  one  meal  per  person.     And  this  must  include  all  the  butter,  fats,  and  oil 
as  v^ell  as  cheese  and  canned  fis.i  that  he  serves. 

Let's  see  how  many  points  a  nat  of  butter  vill  take.     Butter  is  16  points 
a  pound  and  it  can  be  cut  in  abo>at  64.  squares.     Each  square  will  average  about  I/4 
of  a  point  for  each  person.     That  leaves  less  that  3/4  of  a  Doint  for  all  of  the 
other  brown  stamp  foods  that  the  customer  orders  in  that  meal.     And  he  surely  can't 
buy  much  m.eat  for  3/4-  01  a  point. 

Restaurants,  as  ivell  as  homemakers,  have  to  resort  to  ingenious  ways  of 
making  t'leir  rations"  last.     Hotels  and  restaijrants  have  meatless  days  when  they 
serve  poultry,  fresh  fish,  and  vegetable  plates.     And  nany  restaurants  solve 
their  problem  by  closing  one  day  during  the  week. 

Then  there's  another  argument  which  som.e  people  are  giving  about  the  un- 
fairness of  the  rationing  system.  On  the  basis  of  9/lOths  of  a  brown  stamp  for 
each  person  every  meal,  the  restaurant  n'ould  average  13  points  for  every  person 
per  week...  and  people  eating  at  home  all  of '  the  time  have  only  16  looints  a  week. 

First  of  all,  very  few  homema]:ers  serve  all  21  meals  a  week  to  every  mem- 
ber of  the  family.    Usually,  the  nan  of  the  house'  eats  at  or  near  his  office  or 
plant,  and  the  children  either  eat  at  school  or  carry  lunches  tha.t  require  very 
few  brovm  stamps.    And  many  families  eat  on  the  average  of  one  meal  out  during 
the  week,  so  the  homem.alier  with  her  16  points  is  really  better  off  than  the 
restaurant  manager  with  13  points  a  X7eek.  ' 

Uhen  it  comes  to  the  subject  of  unrationed  foods,  restaurant  managers  have 
problems  similar  to  homemakers.     For  instance-,  they  have  'to  cut  dovm  on  milk 
when  there  is  a  shortage.     In  fact,  some  restaurants  encoiirage  their  adult  custo- 
mers to  order  tea  or  coffee  instead  of  m.ilk. 

Some  of  your  listeners  who  think  the  rationing  system  is  unfair  may  become 
more  open  minded  if  they  realize  that  restaurant  managers  have  their  problems,  too. 


•  -  NEW_BAKIIIG  POI^TDER  FOmJU 

Galciun  carbonate  is  now  being  used  in  some  baking  powders  in  place  of  ,,' 
cornstarch.     No  doubt  you've  been  virondering  if  this  change  makes  any  difference 
in  the  leavening  action  of  the  baking  poxvder.    War  Food  Administration  officials 
tell  us  that  the  calcium  carbonate  used  is  a  precipitated  calcium  with  a  density 
equal  to  that  of  cornstarch  and  has  the  same  general  affect  on  baked  products. 
Tests  to  date  show  that  it  has  an  identical  raising  capacity,  so  horaemakers 
should  be  urged  to  use  the  same  baking  powder  proportion  as  usual.  .  It  has  also 
been  found  that  there  is  no  change  in  the  taste  or  looks  of  the  finished  product. 
In  fact,  the  only  apparent  difference  to  the  homomaker  is  the  label  on  the  box 
:  of  baking  powder,  which  includes  calciura  carbonate  instead  of  cornstarch. 

miAT'S.  IN  THS  MARKETS 
Fresh  fruits  and  vegetables  currently  available  on  west  coast 

LOS  ANGELES 

Vegetables ;  A  wide  range  in  wholesale  prices  continues  between  number  one 
and  number  t\;o  grades  of  sweet  potatoec;,  squash,  cauliflower,  celery,  potatoes 
and  tomatoes .     Gabljar^e,  celery  and  carrot    receipts  in  particular  have  increased 
with  prices  loviier.     Chord,  radishes,  spinach  and  Banana  S;":ua3h  and  kale  are 
moderately  priced,  and  turnips  are  slightly  lower  than  last  week,   ■ Broccoli  is 
in  moderate  supply  v\rith  prices  unchanged.    Onions  have  been  almost  off.  the  v/hole- 
sale  market  on  account  of  hea\y  requirements  by  the  armed  forces. . .ceiling  prices 
prevail  on  those  available. 

Fruits;  A^Qcado  prices  hold  steady  v/ith  adequate  supolies..  ,  Grapefruit  and 
orange  prices  are  slightly  lower  with  increased  receipts.    Rhubarb  is  higher  than 
a  month  ago.    Northwestern  apples  are  moving  at  ceiling  prices.    Supplies  of. 
pears,  persimmons,  cranberries,  pineapples  and  bananas  are  light. 

SAN  FRANCISCO 

Vegetables ;    Best  buys  from'-nearby' producing  areas  are  broccoli,  cauliflower 
■fcelery,  cabbage  and  potatoes .     Celery  deserves  special  consideration  because  of 

•  price  declines  during  the  week.    Potatoes  have  advanced  slightly,;,  but  this  vege- 
table is  still  attractively  priced.    Eggplant  reductions  take  this  item  out  of 

■  the  high  priced  group.  ,, 

Fruits;  Apples ,  avocados,  oranges  and  citrus  fruits  are  the  recommended 

buys. 
PORTLAND 

Vegetables ;    Texas  spinach  is  one  of  the  best  buys.     The  recent  low  tem- 
perature' has  forced  prices  higher  on  cabbage .    Cauliflower  .from  local  gardens 
and  California  is  coming  in  ample  supply.    3a.nana  and  hubbard  squash  is,  plentiful, 
with  prices  advanced  slightly.    Zucchini  from  California  Is  in  moderate  supply. 

Fruits ;     Citrus  fruit  offerings  are  liberal  vdth  a  I'dde  range  in  price 
according  to  size.    Apples  are  limited  and  selling  at  ceiling  prices.  Consumers 
c-an  also  get  cocoanuts  with  the  hulls  on.    Grated  cocoanut  Is  difficult,  to  secure, 
so  one  must  do  his  own  grating. 


I7E3TERK  REGION  FDA  FOOD  SUGGESTIOIIS  #^3 


As  a  help  to  the  house\/i.fs  the  food  suggestions 
for  this  v/eek  give  a  few  ideas  on  how  to  dress- 
up  the  faniliar  vegetables  found  on  the  markets 
■  at  the,  ^resent  tine. 


nhen  the  vegetable  dish  is  a  surprise,  the  entire  neal  seems  more  appetizing. 
There  are  plenty  of  possibilities  for  tb.e  cook  nYo  likes  to  experiment  v\rith  ne;v 
^•.''-7s  of  cooking  familiar  old  standbvs  in  the  vegetable  line. 

nutritionists  saj  "eat  something  from  the  Basic  Seven  everyday", 

Group  One  (green  and  yellov.'  vegetables)     Group  Three  (potatoes  and  other  vegeta-;- 
bles)  are  the  vegetable  groups.    Hake  a  ciieck  list  in  your  kitchen  and  be  sure 
that  you  are  meeting  the  daily  requirements  for  your  family. 

Fresli  vegetables  are  rich  in  vitamins  A  and  C.  Serve  the  vegetables  raw  whenever 
possible,  getting  the  fi:ll  valus  of  the  food. 

"ilust^'  in  vegetable  preparation  are: 

.  coo]:  in  a  small  ariount  of  water  more  of  the 

food  value  is  retained. 
.  clean  v/itii  a  vegetable  brush  rather  than  peeling. 
.  boil  or  steam  in  their  natural  water-tight  jaclrets. 

Dress  the  vegetables  up  in  pinuant  sauces  and  fine  herb  flavorings.  Ilargarine 
or  butter  flavored  v/ith  herbs  (oregano,  rosemary)  adds  a  new  note  to  steamed 
vegetables  or  baked  pot  atoes . 


Orange  Sauce  for  Beets 


Tijrnips  O'Brien 


YTiiite  sauce 

^  c.  orange  juice 

t.  grated  lemon  peel 
1  T.  corn  sjv'sp 
1  T.  lemon  juice 

Add  the  juice,  grated  peel,  s^nrup 

to  the  ?;hite  sauce.     Cook  until  thick, 

add  't-'Oets  and  heat  through. 


Chop  cooked  turnips  and  season 
with  salt  and  pepper.  Add 
chopped  green  or  sweet  red 
pepper.    Helt  2  tablespoons  of 
fat  in  a  frying  oan  and  spread 
a  thin  layer  of  the  vegetable  in 
the  pan.     Heat  slowly,  serve  hot. 


Sauteed  parsnips;    Slice  parsnips  very  thin  lengthwise  and 
sautee  in  butter. 

Shredded  cabbage;  Cook  finely  shredded  cabbage  about  7  minutes 
with  1  t.  olive  oil  added  to  water  in  the  bottom  of  the  pan. 
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MENUS 

Eased  on  foods  currently  available  in  western  states. 


Breakfast 

Tomato  Juice  .  .. 

Soft  Boiled  Egg  '     Soya  'Toast  with  i'iarraaladf 

(Or  hom^amade  soya  rriuf fins  with  raisins) 
Coffee  Milk 

Lunch  ■ '  ' 

Pish  roll  with  Creole  sauce 
(naked,  steamed  fish  rolled  in  individual  taking  powder  Discuit  circle 
■i-'ough  aliout      inch  thick.) 

Orange,  grapefruit,  tangerine  sections  G-ingertread 
on  lettuce  leaves 

Tea  Milk 

jPinner 

Boiled  Tongue  with  horseradish  or  mushroom  sauce 
(Boil  tongue  in  v/ater  seasoned  with  onions,  celery  leaves  and  parsley.) 

Chard,  carrot  and  cauliflovier  vegetable  plate.  Mashed  potatoes 

Cottage  Pudding  with  Vanilla  sauce 

Milk  Tea  .  _ 

Brea-kf  ast 

G-rapefruit  halves  or  canned  grapefruit  Juice 

G-riddle  Cakes,  syrup  Beverage 
(left-over  rice  and  eggs  and  sugar  may  be  com-  ;  ' 

bined  to  make  rice  griddle  cakes,    -ri-llow  one 
■  egg  per  person,    Jry  in  fat  like  wheat  cakes.) 

Lunch 

Vegetable  soup 

Sliced  tongue  sandwiches  v;ith  pickle  relish 
Head  lettuce  with  Roquefort  cheese  dressing,"  Filled  cookies 

Beverage 
Dinner 

Baked  Ham  Slices  or  Pork  Steaks 
(The  ham  slices  are  spread  with  dry  mustard  and  sugar  blend.    Bake  in 
casserole  with  enough  milk  to  keep  ham  moist.) 

Baked  potatoes  Spinach  or  Broccoli 

(or  a  frozen  green  vegetable 
J'resh  raw  vegetable  relish  plate  Enriched  Bread 

(Carrots,  celery,  cauliflower) 

pruit  Pie    (Using  frozen  apples  or  rhubarb  now  ration  point  free) 
Milk"  Tea 


adio  Koufiirup 


A  Service 

For  Directors  of  ^onen's  RaCio  Prograins 


San  Francisco,  California 
January  22,  19 AA^ 


IN  THIS  ISSiJE 

EGGS,  A  PRDTEIF  "PEST  PTZ"  Fresh  egg  .supplies  are  nov:  aVundant.  Snail', 

nediun  and  Grade  B  ej-r^s  are  piling  uo  in  produce  centers  because  of  consurier 
preference  for  the  larger  sizes,  ^/ith  the  price  ratio  favorable  in  terms  of 
egg  weight,  consuners  are  overlooking  a  tetter  buy  by  passing  up  the  smaller 
varieties. 

SCHOOL  LUNCH  RATIONS.  ...  CPA  has  set  ration  point  allo^/ances  for  schools 
according  to  t^^-pe  of  meal  served... the  nore  nutritious  the  luncii,  the  more 
points  are  issued. 

COFFEE  in  ...If  present  favorable  shipping  conditions  continue,  America's 

coffee  drinkers  can  hope  to  have  U  pounds  apiece  more  coffee  this  coming  year.... 

or  a  total  of  132-  pouijds  per  person  based  on  fact  that  80/'  of  the  coffee 

supply  is  non'  going  into  civilian  marhei-s. 

BUIIPER  CABBAGES  Aim  CiURIiOTS  Indications  point'  to  an  abundance  of  carrots 

and  cabbages  beginning  next  month. ...  early  plantings  are  coming  to  market  in 
a  fe'7  ueeks.     Broadcasters  are  urged  to  assist  the  marketing  of  these  perishable 
foods  by  suggesting  recipes  and  menus  -vhich  call  for  frequent  table  servings 
while  supplies  are  heaviest.'    Carrots  are  a  leading  source  of  Vitamin  A. . . 
cabbage  is  noted  for  Vitamin  C. . .-. and '^re  can't  afford  to  I'/asfe  natur-al  food- 
vitamins  in  Wartime.     From- time  to  time,- v/e' 11  include  recipes  and  menus  on 
these  two  "best  buys"  in  Western  FDA  Food  Suggestions.    Current  issue,  by  the 
v^a;;-,  spotlights  ways  for  utilising  snail,  medium  and  Grade  B  eggs. 


US  D€part$nent  of  AgricuHure 

food  Disfr'ibulion  kdministrafion 
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EGG  SUPPLIES  ABUJIDANT 


Because  of  the  record  nunber  of  laying  hens  and  early  maturing  pullets, 
fresh  eggs  have  been  coning  to  market  in  increasingly  larger  numbers  within  the 
past  month.     Demand  for  the  large  Grade  A  and  AA  stocks  has  been  sufficient  to 
keep  this  size  m.oving.     Small,  medium  and  Grade  B  eggs  have  been  piling  up 
because  of  consumer  preference  for  the  larger  siae.     As  the  price  of  large  eggs 
drops,  the  fe\i  cents  differential  between  large,  medium  and  snail  eggs  becomes 
of  greater  importance.     The  time  is  here  for  homemakers  to  start  watching  for 
"better  buys"  she  m.ay  be  passing  up.     The  folloTdng  chart  Ehov;s  when  the  medium 
and  small  eggs  are  as  good  or  a  better  value  than  the  larger  eggs. 


TJhen  Large  Grad.e  A 
Eggs  Cost 


"PEST  BUY"  EGG  CHART 
Med.iun  Grade  A  Eggs 
Are  As  Good  or  Better 
Value  At 


Small  Grade  A  Eggs 
Are  As  Good  or  Better 
Value  At 


'  ■  '  -  ■ 

.a 

.30^ 
.3li 

.42 

T  '  ■'■ 

.43 

.37^  .  .. 

.32 

.44 

.3B^ 

.33 

.45    ,  . 

.39 

.33-> 

.46 

.40  ■               •  ^  -  - 

■  .34t 

.47 

.41 

'      .35  ■ 

.43    ,  .  • 

.  42 

■  ■        ^  •   . 36 

.49 

.42;^ 
.43-^ 

.36^ 
.  37-^ 

.51 

.  44"<j" 

.38 

.52  .- 

 .45t 

:  ■  '.39 

.53 

.46 

.39-^ 

.54 

.47 

•  .40^- 

.4B 

.41 

.56 

.49 

...42 

.57 

.4'^-2- 

.42^ 

.53 

.43# 

.59 

.  51^ 

.44 

,60  , 

.  .  52t  , 

o45 

'7hen  the  price  is  lower  than  given  in  the  mediiam  and  small  egg  column 
then  these  two  smaller  sized  eggs  re-present  "best  buvs''c  ..  .         '  ' 


"'Based  on  Federal  insr)ection  minimum  vireights  per  dozen  in  the  three  size 
categories:     To  classify  as  LARGE,  egrrs  must  weigh  24-  ounces  or  better. per  dozen; 
F-EDIUnS,  21  ounces  or  up  to  24  ounces  per  dozen;  Sf'IALL,  13  ounces  up  to  21 
ounces  per  dozen. 


Note  to  ^7omen's  Pro.gran  Directors:  You  nay  wish  to  duplicate  this  chart  and 
offer  it  as  a  service  to  ;^our  listeners. 
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MORE_COFFEE  a^4_^0C0i^in  ^^_LF-  

Tell  jr'oiar  coffee-loving  listeners  to  rest  ass'-ired  about  the  coffee  situ- 
ation for  the  next  three  months.     If  the  shipping  conditions  and  production  remain 
the  sane  throughout  19V+>  the  average  civilian  may  expect  atbout  four  pounds  more 
coffee...  and  one-half  a  pound  more  cocoa..  »than  he  had  in  194-3.     If  our  expected 
civi].ian  coffee  supply  could  be  divided  equally  among  every  man,  v/oman,  and  child 
in  the  United  States,  each  person  would  get  about  4-83  cups  of  brev;ed  coffee... 
slightly  more  than  one  cup  a  day.     This  means  an  average  of  a  little  over  13  1/2 
pounds- of  Sroasted  coffee  per  person. 

Civilians  will  get  approximately  80  percent  of  the  total  coffee  supply. 
The  remaining  20  percent  will  go  to  United  States  military  and  war  services. 
Over  70  percent  of  the  cocoa  is  allocated  for  consumers.     Cocoa  is  vital  for  our 
armed  forces  because  of  its  products ...  chocolate  bars  and  chocolate  beverages, 
T.'hich  are  highly  regarded  as  important  foods.     The  Red  Gross  requirements  have 
gone  up  because  of  an  increase  in  the  shipments  of  prisoner-of-v/ar  packages  which 
contain  cocoa  in  some  form. 

VICTORY  G.fluRpENS  TlgS  WpRLD  AROUIff 

Victory  gardeners  and  farmers  will  be  glad  to  know  that  over  70  percent 
of  the  record  crop  of  vegetable  seeds  will  go  to  civilians.     The  increased  number 
of  gardens  last  year  meant  more  vegetable  seeds  were  planted  than  ever  before. 
Therefore,  our  seed  growers  were  spurred  on,  and  produced  the  largest  crop  of 
vegetable  seeds  in  history. 

Since  seeds  produce  so  much  food  in  proportion  to  the  small  amount  of 
space  they  take,  they  make  excellent  form  of  food  for  export  purposes.  So, 
civilians  will  share  the  total  supply  of  vegetable  seeds  with  U.  S.  military  and 
war  services,  our  allies  and  liberated  areas,  U.  S.  territories.  Red  Cross  and 
friendly  nations.  •  And  a  small  percentage  is  for  contingency  reserves  to  meet 
emergencies  that  m.ay  arise  as  the  war  progresses. 

Some  of  the  seeds  shipped  abroad  have  gone  by  steamer ...  otliers  by  plane. 
An  airplane  can  carry  the  equivalent  of  five  hundred  bushels  of  rutabagas  in  a 
pint  jar,  and  5  tons  of  tomatoes  in  a  one— ounce  package.     Indirectly,  we  . 
helping  ourselves  by  sending  other  countries  these  seeds.     The  more  vegett 
they  grow  from  these  seeds,  the  more  self-sufficient  they  become. 

British  lav  Relief  Society  and  Russian  T^/ar  Relief  Inc,  have  been  established 
to  conduct  supply  programs  ^:o  aid-  the^e  two  countries.     One  of  their  programs 
has  been  the  shipment  of  large  QUdnL.i--.ies  of  vegetable  seed"  kits.     Each  package 
contains  about  2  po-andri  of  seeds-/.. .  criouph ,  to  plant  a:  complete  garden  of  beans, 
peas,  cabbages,  carrc&s^  onion?,  radishes,  and  other  garden  vegetables. 

American  sepds  are  accompaaying  o-ar  armed  forces  'ail  over  the  world. 
Fighters  in  remote  outpost?  1' ke  'le^'  Caledonia  cultivate  many  gardens.     In  these 
gardens  they  are  c.ble  to  g^o^y  sore  ci  their  favorite  vegetables  from  back  home. 
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MORE  FOCTjJ^(g^SCPpOL_  IjJN^^ 

A  new,  .rationing  plan  has  been  announced  by  the  Office  of  Price  Administratio: 
T/hich  should  assure  more  generous  amounts  of  food  for  school  lunch  programs. 
Under  the  old  program,  allotments  of  food  for  school  lunches  were  based  on  the 
amount  of  food  used  in  December  19^2.     _     .  .  • 

The  revised  plan  is  based  on  the  number  of  persons  served  during  the 
months  of  January  and  February  and  will  put  schools  in  a  different  category  from 
other  institutions.     The  nevi  allotments  are  sufficient  to  provide  the  "A"  and 
"B"  lunches  which  FDA  encourages  for  the  school  children's  noon  meal.     In  case 
you' ve .forgotten,  here  are  the  contents  of  a  type  "A"  lunch:    At  least  one-half  ! 
pint  of  fresh  v.'hole  milk  as  a  beverage;  a  two-ounce  serving  of  a  protein-rich 
food;,  one  cup  of  vegetables  or  fruit  or  one-half  cup  of  each;  one  or  more  slices 
of  bread  made  of  whole  grain  or  enriched  flour  or  cereal;  tv.;o  teaspoons  of  butter 
or  of  margarine  with  added  vitamin  A.     Type  "B"  lu.nch  must  include  the  same  amount 
of  milk,  and  bread,  but  one  half  the  meat  or  meat  alternates,  one-half  the  -vege- 
tables or  fruits  and  one-half  the  butter  or  margarine. 

On  the  mo.nthly  basis,  this  new  allotment  should  be  sufficient  to  provide 
1-^  pounds  of  meat  per  cliild  and  half  a  pound  of  butter  or  margarine.     This  meets 
the  requirements  set  up  by  the  Biireau  of  Human  Nutrition  and  Home  Economics  for 
twenty  to  twenty-two  school  lunches  a  month. 

School  representatives  will  v;ant  to  go  to  their  ration  boards  as  soon  as 
possible  to  get  their  allotments.     You  might  suggest  that  they  can  speed  the 
whole  process  if  they'll  have  certain  information  v»ith  them  when  they  go  to  the  j 
ration  board.     They  should  knoY/  the  number  of  children  to  whom  the  school  expects  ! 
to  serve  meals  during  the  months  of  January  and  February.     The  schools  under 
contract  with  FDA  should  state  the  type  of  meals  they  plan  to  serve.     Those  [ 
schools  that  are  "not  under  contract  with  FDA,  should  be  prepared  to  give  detailed  j 
information  on  the  kind  of  meals  to  be  served  and  the  amount  of  food  needed.  The 
importance  of  petitioning  soon  should  be  stressed.  ,    '  .      .  ■ 

JHE_FE^JL  HARBOR  OF__THE  OARIBBEAN         ,      ,     ■.  \ 

Recent  R'Ound-^Up  s'toriss  have,  included  mention  of  small  allocations  of  our 
food  supply  to  U.  S.  territories.    , The  percentage . allocation  is  usually  so     - ,  : 
small  that  we  often  don.''t  think  it  is  worthwhile  to  give  you  the  number  of 
pounds  of  each  food  goin^?  to  each  possession.     Kov/ever,  j'^our  listeners  might 
like  to  know  about  the  food  situation- on  one  of  our.  territories  and  how . important 
these  small  percentage  allocations  really  are. 

Puerto  Rico  guards  the  eastern  approaches  to  the  Panama  Canal,     It  is 
knovm  as  the  Pearl  Harbor  of  the  Caribbean,     In  addition  to  this  important  task,  { 
Puerto  Rico  furnishes  us  with  several  of  our  popular  foods.    VJe  rely  on  her  J 
mainly  for  sugar.    We  raise  only  about,  1/3  of  the  sugar  we  consume  in  this 
country. the  rest  comes  from  Puerto  Rico  and  Cuba.     In  addition,  we  depend  on' 
this  island  for  molasses,  pineapple,  rum  and  tobacco. . .but  sugar  is  by  far  the 
most  important  import.    VJhen  we  buy  these  items  from  Puerto  Rico  ,v/e  keep  thou- 
sands of  v.rorkers  emploj^ed  there.  I 


In  turn,  these  -vorlcers  are  dependent  upon  foods  from  the  United  States.  In 
ordinary  tines,  they  produce  about  60  to  65  percent  of  their  own  food.  Their 
rr.ost  inportant  imports  from  us  ere  rice,  codfish,  dry  beans,  lard  pork  fat  backs, 
carxed  meats y  '.vlieax-  and  corn  flcor,  tomato  paste  and  sa'-ice.     For  example,  they 
ordinarily  use  about  10  thousand  tons  of  rice  a  rnontli. 

rurin:5  the  height  of  the  Atlantic  subraarine  sinkings,  the  people  of  Puerto 
Rico  aLfnost  reached  the  starvation  point.     The  30,000  tons  of  staples  per  month 
from  the  United  States  went  dov,'n  to  a  lo'-'  of  IBOO  tons  during  the  month  of 
Ser.tenber  194-2.     This  became  such  a  problem  that  the  Agricultural  Marketing 
Administration,  vmich  later  became  the  Food  Distribution  Administration,  began  ■ 
to  buy  food  for  Puerto  Rico.     At  this  time,  lai'ge  boats  were  not  to  be  had,  so 
a  land  and  v/ater  route  for  transporting  food  was  devised.     Tiny  schooners  and 
open  motor  boats  were  used  to  take  food  from  Florida  to  the  tip  of  Cuba.     It  was 
taken  across  Cuba  by  rail  and  trucl',  carried  from  Cuba  to  Haiti  where  it  was 
carried  by  boat  to  Puerto  Rico  and  distributed  to  the  people  there.    You  can 
imagine  the  time  and  money  it  took  for  this  complicated  method  of  transportation. 
So,  when  the  submarine  menace  died  dovrr,  the  cheaper  v;ater  route  was  again  put 
in  operation. 

As  soon  as  we  got  back  to  the  necessary  30  million  tons  of  staple  foods, 
we  began  to  send  them^  medicines,  manufactured  goods,  machinery,  seeds,  fertilizer 
and  other  items  which  the'y  needed.    The  foods  and  other  items  which  we  are 
sending  Puerto  Rico  are  really  lifesavers  for  the  people  tiiere.     And  it's  to 
our  benefit  to  have  tlie  boats  come  back  filled  with  sugar  and  other  foods  we  need 

Last  wee'c  the  Round-Uo  carried  a  story  about  "eating  out"  in  the  United 
States.    Here  is  some  information  on  eating  problems  in  Iritain,  reported  by 
lir.  George  Biggar.    "r.  Bigger,  who  is  Assiv^tant  to  "ice  President,  radio 
station  T/LTJ,  recently  made  an  observation  trip  to  Britain  at  the  invitation  of 
the  British  fiinistry  of  Information. 

According  to  iir.  Piggar,  the  usual  eating  periods  in  hotels  and  restaurants 
in  England,  are  breakfast,  7:30  to  9^30  a.m:  lunch,  1:00  to  2:30  pn;  toa  around 
4.: 00  to  5 J 00  pm  and  dinner  after  7:00  pn.    Places  comparable  to  our  lunchrooms 
and  soda  fountains  seem,  to  be  lacking. .  .there  are  very  fevr  places  to  get  between- 
meal  snacks. 

A  breakfast  menu  might  look  somewhat  like  one  from  the  United  States,  but 
the  in,gredients  in  several  of  the  foods  v<'--ry  considerably.     Usually  there  is  a  ' 
choice  .of  pori'idge  or  corn  flakes;  bacon  or  sausage  and  scrambled  eggs  or  herring 
bread  or  toast  and  tea  or  coffee.     That  sounds  like  one  of  our  breakfast  menus,  • 
doesn't  it?    But  let's  lock  at  the  ingredients.     The  sausage  is  about  "    '  ' 

soybean  meal  and  quite  bland.     The  scram.bled  eggs  are  made  from  Americ- 

eggs  and  are  good  if  prepared  appetizingly. . .but  few  hotel  chefs  kno'7  tne  trick. 

:ir.  Biggar  tells  us  that  he  had  only  one  hard  boiled  egg  while  in  England  and 

tv.'o  fried  eggs  in  Scotland. 

Dinner  usually  starts  with  a  soup... then  the  main  course  with  two 
vegetables  as  a  maximum.    This  includes  goodly  portions  of  potatoes  and  such 
vegetables  as  cabbage,  brussels  sprouts,  beans  or  carrots.     The  bread  is  aLmys 
the  same  because  it  is  made  from  a  national  formula. .. national  vmeatmeal  flour 
with  wheat  flour  of  85  percent  extraction,  imported  white  flour,  oat  oroducts, 
barley,  rye,  milk  pov.-d9r  and  calciiim. 
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The  loaves  of  bread  loolc  like  viihat  we  call  "Vienna"  loaves.  Instead  of  having  ; 
a  choice  of  pies  and  ice  crean  for  dessert,  British  restaurants  and  hotels  usually  j 
offer  sone  unfamiliar  "not  so  sweet"  dessert  or  cheese  and  crackers.  The  meal  i 
usually  ends  with  coffee  in  the  hotel  lounge  or  the  livinf-r  room  of  a  hone.  | 

Many  of  ""ices  serve  coffee  in  the  middle  of  the  mornin;-^.    You  are  asked 
"black  or  white".     If  you  say  "v/hite",  hot  m.ilk  is  added  to  the  coffee,  as. the 
sale  of  cream  is  illegal.     Coffee  has  never  ^^een  rationed  in  Pritain  but  tea  is 
rationed  to  2  ounces  per  adult  each  week.  '         ,  ' 

Ilr.  Biggar  talked  with  British  homemakers  about  their  rations.  Adults 
are  allowed  weekly  about  25  cents  worth  of'  beef,  pork  or  nuttonj  whj.ch  is  a 
little  over  one  pound  of  meat  vrith'  bone,  8  ounces  of  cooking  faLs,  butter  and 
margarine  of  v/hich  2  ounces  must  be  cooking  fats  and  not  over  2  ounces  of  butter; 
4.  ounces  of  ham  or  bacon^  2  pints  of  milk  per  week;  8  ounces  of  sugar;  3  ounces 
of  cheese  (more  for  certain-classes  of  i'/or]:ers);  3  shell  eggs  a  month  and  the     ■  ' 
equivalent  of  a  dosen  dried  eggs  every  four  weeks. 

Canned  meats  and  condensed  milk  are  under  the  point  system  as  they  are 
here.    While  Mr.  Biggar  was  over  there,  12  ounces  of  sv/ests  and  chocolate  ?7ere 
allowed  each  person  during  a  four-?;eek  period.     Expectant  and  nursing  mothers  ' 
and  small  children  are  given  priority  for  millc,  eggs,  oranges  and  orange  juice, 
concentrate. 

Of  course,  there  are  some  foods  that  aren't  rationed.     These  include  oat- 
meal, potatoes,  root  and  leafy  vegetables,  apples,  bread,  coffee,  dressed  poultry 
and  rabbits,  liver  and  sweet  breads  and  fish.     Lenions,  pineapples  and  bananas  are  j 
unobtainable,     Mr.  Biggar  tells  about  giving  a  lemon  to  one  woman  in  England.  j 
IVhen  she  thanked  him  for  the  lemon,  she  said,  "It's  been  over  two  years  since  I've 
seen  a  lemon.     Tonight  we'll  have  lemonade  and  we'll  each  have  a  sip  or  two". 

WHAT' S_irLTHS  .MARKETS 
Fresh  fruits  and  vegetables  currently , available 
on  the  West  Coast 

PORTLAKT)  ■  ■ 

Vegetables ;    "^ith  higher  temperatures,  gro'vers  are  again  able  to  harvest 

crops.    Damage  from  lov/  temperatures  was  not  as  great  as  expected.     Local  cabbage 
is  still  of  good  quality^  receipts  are  heavier  at  lower  prices.     Carrots,  parsnips, I 
and  turnips  are  plentiful  and  lo'-r  in  price.     Holdings  of  celery  are  the  heaviest 
for  several  months  v;ith  the  prices  continuing  dovmward.     Gaulif lov/er  prices  have 
advanced.    Spinach  is  novj  coming  from  local  gardens  as  v/ell  as  Texas  and  Califor- 
nia. 

Fruits Small  oranges  are  reasonable  and  receipts  are  liberal.     For  juice, 
the  snail  fruit  is  just  as  juicy  and  sweet  as  the  large,  and  almost  tv;icc  as 


reasonable. 


SAli  FRANCISCO 

Ve^jetables:    Host  of  the  hardy  winter  ve^^etables  -  from  nearby  areas,,  such 


as  broccoli,  cabbage,  cauliflower,  celery  and  root  crops  are  in  moderate  to 
liberal  supply  and  reasonably  priced.      Hubbard  and  Banana  squash  continue  ^ 
plentiful  and  a  best  hny  on  the  market. 

Fruit;     Oran/Tes  and  grapefruit  are  liberal,  and  larger  sized  r'rapefruit 
ha\'"e  declined  in  pi'ice.    Avocados^  are  ample  and  slightly  lower.     Mortbve stern 
apples  are  in  li/^ht  supplj''  and  v/holesaling  at  the  ceiling  price. 
LOS  AIIGSLES 

Vegetables:     Banana  and  hubbard  squash,  turnips ,  beets ,  chard,  mustard 
greens ,  broccoli ,  rutabagas,  celery  and  carrots  are  recommended  buys.     Peas  are 
selling  at  the  celling  ^vith  light  supplies.     Cabbage  is  in  moderate  supply  and 
slightly  higher  tlian  last  week. 

Fruit: , .  Grapefruit  and  orange  prices  are  moving  downward.     Avocados  are 

plentiful  and  declining  in  price'.     Tangerine  supplies  have  increased  with  prices 

slightly  lov/er.    Hoderate  supplies  of  apples  are  'selling  at  the  ceiling- price. 

"PASS  TH£  A  lUriTION"  : 

^ith  the  large  amounts  of  pork  on  the  market  these  days,  and  the  extra 
ration  stamp  that's  allowed  for  pork,  homemakers  are  naturally  using  more  of  the 
pork  products,  and  this  means  that  they  '-fill  have  more  household  fats  than 
before.    There."^ore,  they  should  be  able  to  use  ideas  on  the  best  use  of  these 
fats.     Of  course,  the  fat  that. isn't  needed ■ should  be  taken  to  the  grocery  store 
but  some  of  it  can  be  used  at  home  to  save  butter,  margarine  and  other  cooking 
fats.    For  instance,  bacon  grease  gives  a  delicious  flavor  to  m-uff ins. .. especial 
ly  bacon  muffins.     And  some  men  prefer  biscuits  made  with  ham  grease.  These 
fats  can  be  used  in  frying  eggs,  potatoes  or' apples.     A  delicious  way  to  fix 
liver  is  to  dredge  it  with  flour  and  then  brown  it  in  bacon  fat.    Reduce  the 
heat  and  cook  until  tender  in  a  covered  pan.     ■'■hen  serve  the  liver  with  a  couple 
slices  of  bacon  over  the  top.     Eacon  fat  added  to  morning  waffles  should  add  an 
unusual,  yet  pleasing  flavor,  or  you  might  suggest  that  they  add  bacon  fat  when 
cooking  vegetables. 


Ho-vever,  if  the  homemaker  uses  these  fats  in  every  possible  way  and  still 
has  some  left,  she  should  take  them  down  to  the  .grocery  store.     In  case  she's 
forgotten  the  procedure,  you  might  remind  her  thnt  she  needs  a  clean  tin  can,  to 
hold  the  salvaged  fat.     Because  of  breakage,  glass  containers  are  not  accepted 
and  because  the  renderer  salvages  the  tin  cans  after  the  fat  has  been  removed. 
Fats  that  are  discolored,  biorned,  highly  flavored  or  strong  in  odor,  are  not  dis 
qualified. . .they  are  just  as  acceptable  as  clean  fats. 
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'The  ivhole  procedure  is  quite  s.imple. . . not  even  a  forn  to  fill  out.  Every 
homeneker  should  s.gree  that 'it's  i-jorth  her  v/hile  to  take  used  fats  to  the  grocery 
store  when  she  realizes  their  value .  in- malcing  annunition  for  dir  fighting  men.  For 
instance, .  every  point  of  used  cocking  fats  that  she  saves,  "vill  produce  enough 
glycerine  to  fire  four  37  mm  anti-aircraft  shells ...  and  the  same  amount  vdll  pro- 
duce enough  glycerine  to  manufacture  l/2  pound  of  dynamite.  ,     .    '  ' 

GETTING  AN  EARLY  START 


It's  time  again  to  remind  homemakers  to  dig  out  their  pressure  canners 
and  ready  them  for  the  canning  season.     It  might  not  occur  to  many  women  to  start 
thinking  about  pressure  canners  when  their  victory  gardens  haven't  even  been' 
planted.     But,  this  year  there  is  a  special  reason  for  starting  early.     If  the 
canner  has  to  be  sent  back  to  the  manufactured,  it  should  be  sent  vdthin  the  next 
m.onth.    Manuf actm^ers  say  that  they  can  handle  repair  Jobs  faster  if  they  receive 
the  canners  right  away.     But,  by  flarch  1st  they  will  be  working  hard  on  the  194-4- 
lot  of  nev7  canners  and  won't  have  much  time  for  repair  jobs  on  the  old  models. 

Of  , course,  all  pressure  canners  don't  have  to  be  sent  to,  the  manuf  actiarer . 
Urge  your  listeners  to  checl:  the  canner  first  to  see"  if  anything  is  \crong  with 
it,    V/hen  a  gauge  seems  to  register  incorrectly,  9  times,  out  of  lOy  it's  only 
because  the  safety  valve  is  clogged  '^dth  food  and  grease.     Homemakers  can  remedy 
this  situation  themselves.     All  they  have  to  do  is  to  remove  the  safety  valve  and 
soak  it  in  vinegar  for  a  short  time.     If  tliis  doesn't  remove  all  the  dirt,  a 
string  .should  be  pulled  through  the  opening. 

The  gauge  of  every  canner  should  be  checked  every  year  before  canning  time 
with  a  master  gauge  or  special  kind  of  thermometer.  'In  some  states.  Home  demon- 
stration agents  or  home  managem.ent  supervisors  have  these  instruments  and  can 
help  v/ith  the  testing.    Some  local  dealers  are  able  to  check  gauges  for  homemakers, 
If  there  is  no  v/ay  of  getting  it  chocked  ,  near .  home ,  tell  your  listeners-  to  unscrew 
the  gauge  and  send  it  to  the  manufacturer.     But  it  must  be  packed  very  carefully 
because  it  is  a  precision  instru^nent  and  can't  stand  hard  knocks  or  bangs.  1/hen 
the  gauge  is  tested  and  ready  to  be.  put  back  on' the ' canner ,  use  plumber's  paste 
(litharge  and  glycerine)  on  the  threads  to  be  sure  of  a  tight  seal. 

Even  though  the  lar  Production  Board  has  authorised  the  manufacture  of 
4-00  thousand  pressure  canners  for  19^4-?  every  old  canner  that,  can  be  put  into 
good  condition  is  needed.     Since  a  pressure  canner  is  recommended  for  all  the 
common  low-acid  vegetables  except  tomatoes  and  the  vegetables  pickled  before 
canning,  it  is  important  that  homemakers  have  their  canners  in  "tip  top"  condition; 
ready  and  v/aiting  for  the  first  vegetables-  from  their  victory  gardens. 

If  your  listeners  would  like  more  detailed  information  about  the  care  of 
pressure  canners,  vie  v/ill  be  glad  to  supply  you  with  copies  of  the  U.  S.  Depart- 
ment of  Agriculture  bulletin  "Care  of  Pressure  Ganners",  ^/hich  you  can  send  them. 


17ESTERN  REGION  FDA  FOOD  SUGGESTIONS  i^l^L 

Fresh  8gg  supplies  have  increased  tremendously  v/ithin 

the  past  nonth  because  of  the  record  nu.'nber  of  laying 

liens  and  early  maturing  pullets.     Small,  media-a  and 

Grade  B  eggs,  in  particular,  are  not  being  purchased 

in  sufficient  quantities  to  move  the  large  stocks  no;v 

corning  to  market.     Grade  B  eggs  are  suitable  for 

cooking  use.    V71:en  the  price  differential  is  favorable, 

a  dozen  and  a  half  of  the  small  eggs  provide  more  food 

value  than  a  dozen  of  the  large  eggs.     Large  eggs  weigh 

24-  ounces  a  dcsen;  mediums,  21  ounces;  and  smalls,  13  ounces. 

EGGS  A  PLENTY 


"Good  things  come  in  small  packages"  for  example — EGGS.     Small  but 

important  in  making  the  ration  points  go  fatlier. 

Eggs  have  a  satisfying  flavor  and  staying  power  and  are  successfully 
used  as  the  main  dish,  in  salads,  as  a  garnish  or  a  dessert  custard. 

Checked  against  the  food  value  chart  you  will  find  eggs  furnish  pro- 
tein of  excellent  quality,  are  rich  in  iron,  calcium,  phosphorus. 
They  also  supply  vitamin  A,  B,  G.  Iliacin  (pellagra  preventing  factor) 
and  some  vitamin  D.     This  shov/s  the  importance  of  eggs  to  any  diet. 

In  the  care  of  eg^-^s  rememV-er  they  need  to  be  kept  in  a  refrigerator 

or  some  other  cold  place  if  to  be  fresh,  v;holesome  and  best  in  flfvvor. 
Eggs  keep  better  at  a  temperature  bet^veen  4-5°  and  50°. 

When  cooking  eggs,  treat  them  tenderly.     Keep  the  temperature  low  and 
cook  a  short  length  of  time.     High  temperatures  and  long  cocking 
makes  the  delicate  protein  of  the  eggs  tough. 

Eggs  are  a  lo"'  cost  protein  food.     Because  of  the  ab'ind.int  supply 
now  on  the  markets,  prices  are  moving  do\'nvvard. 

RECIPES 


riacaroni  and  Egg 
U  eggs,  slightly  beaten 
2^c.  milk 

t.  pepper 
dash  cayenne 

2-^  07..  long  strip  macaroni 
1  c.  grated  sharp  cheese  \lf  desirecf) 
Cook  macaroni  until  tender.  Arange 
nacaroni  in  greased  casserole.  Con.bine 
remaining  ingredients  and  pour  over  the 
macaroni. .  .all  except  3/4-  cup  of  milk 
mixture.    Bake  macaroni  30  min.  at  350? 
Serve  it  sliced  i.'ith  a  sauce  made  from 
remaining  3A  cup  of  milk  mixture  nhich 
has  been  cooked  until  thick. 


jSpoqn  Bread 
2  G.  '.'/hite  corn  meal 

2  Co  boiling  v;ater 

1  t.  S'llt 

3  eggs 

3  T.  melted  shortening 
1-^  c.  sweet  milk 

Mix  corn  meal  with  boiling  water, 
stirring  until  smooth  and  free  from 
lumps.    Add  salt,  butter  or  other 
shortening  and  milk.     Separate  eggs, 
beat  both  until  light.    Fold  in 
v'hites  and  yolks.    Pour  into  a  but- 
tered baking  dish  350*^  -  4-5  m.in. 
serve  it  in  sane  dish. 


lilEilU  SECTION 


The  foods  in  the  menus  belov?  are  those  which  are  found  in  quantities 
in  the  markets  at  the  present  time. 

Breakfast 

Orange  or  grapefruit  Juice 
French  Toast  -  (soya  bread) 
Marmalade  Beverage 
(Canned  grapefruit  juice  is  still  point-free  and  a  good  Vit,  C  source,) 

Lunch 

Baked  Mexican  Pink  Beans 
Avocado  and  tangerine  salad 
Sourdough  bread  Hi Ik 

(Beanv3  contain  valuable  minerals  and  are  an  excellent  meat  substitute) 

Dinner  . 

Braised  Short  Ribs  of  Beef  Horseradish  Sauce 

Stewed  Tomatoes  Eroccoli 
Scalloped  Potatoes 
Grated  Carrot  and  raisin  salad       Date  Torte  Beverage 
(Fresh  date  crop  coming  in  from  Coachella  Valley) 

Breakfast 

Home  canned  fruit 

IJhole  grain  cereal  Toasted  enriched  bread 

Ililk  Coffee 

Lm-ich 

Cheese  Souffle' 

Mixed  Green  Salad  with  French  Dressing 
Jelly  Tarts  Milk 
(Eggs  are  in  abundance  and  are  a  good  source  of  protein) 

Dinner 

. ■ Leg  of  Lamb 

Peas  and  carrots  Oven  roasted  potatoes 

(C:ok  in  roaster  vdth  meat) 
Fresh  fruit  salad  on  lettuce  Single  crust  rhubarb  custard  pie 

Beverages 

(Fresh  rhubarb  is  on  the  market  now) 
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FOOrS  IN  THE  NET/S  IN  ■THE^"S:Sa 


WINTER  ,SQUASK,  ■ 


SOYA  PRODUCTS. 


.Supplies- 'are  very  abundant,  and. .in -some  areas : ;there '  s  danger  of 
waste'  of'  this  yellov;  vegetable  'vith,  .Hs  -Vi-taniri -A  pf-'operties 
unless  housewives  serve  it  m.ore  of  ten.  ■  -Proadcasteirs'  night  re- 
mind'them  that  the  Hubbard  variety  is  an  excellent-  substitute  for 
-pumpkin  in  pie  making.  '■ 

.'Jestern  -.vholesalers  and  retailers  are  nov;  stocking  increased 
quantities  of  soya  products ...  and  v/ith  r-e.cent  increase-s  in"  point 
Values ■  o?' many  meats,  broadcasters  might  v;ell  suggest -several 

•  so-ya:  recipes  which  are  meat  extenders.. .-. This -of  f ice  still  has  a 
good  supply  of  "Cooking  with  Soj'-a  Flour- and -Grits"."  Send  your 
requests  to  i!ar]:eting 'Reports  Division,  ODj-. 'S-g-l 'Market  St.,  Rm. 
700,'  San  Francisco  3,  California.  •  - 


EGGS. 


-....Western  homemakers  should  give  ..a  vote.- of  thanks  .to  poultry  pro- 
..     .  ducers' -ivho' ve  done  suQh  'a.gqpd  .iob-  of  meeting  wartime  production 

•    goals  that  ^egg  supplies  are  abu^idant.    'Tith  meat  point  values 
■   -  ■,  increased,  this  high  quality •  prpte.in  food  will:prove  a  good 
me.ati-'sdternate  and  extender.,,,.,  '.  x--  • 


US  Dtpartment  ofAgricuHiire 

food  Distribufion  MmWstroflon 
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CHANGES  in  RATION  POINT  VALUES 
MEATo,..This  is  the  tapering  off  time  of  the  Vear  for  neat  production,  so  point 
values  have  been  raised  for  most  cuts  of  beef,  lamb  and  veal.     There  won't  be  as 
much  meat  available  to  homemakers  during  February  as  they  v;ere  able  to  buy  during 
the  months  of  Decem.ber  and  January.     OPA  officials  tell  us  that  the  total  retail 
meat  supply  in  January  v/as  approximately  one  billion,  six  hundred  million  pounds... 
the  February  supply  is  estimated  about  2  hundred  million  pounds  less.  Approximately 
half  of  the  February  supply  will  be  pork... beef  will  make  up  the  next  largest  pro- 
portion. 

Host  pork  cuts,  except  the  choicest  pieces  which  are  becoming  relatively 
scarce,  r/ill  rer.ain  at  the  same  low  values.     Loin  roasts,  center  and  end  chops  and 
tenderloin  are  raised  one  point. 

Beef  steak  cuts  are  raised  two  points  per  pound.    Most  of  the  other 
cuts  of  beef,  including  roasts  and  stev;s  are  increased  one  point.    Veal  lamb,  and 
mutton  items  also  show  an  increase  of  from  one  to  two  points. 

CHEESE o ...  All  cheeses  made  a  substantial  jump  in  point  values.     This  is  because 
of  the  great  consumer  demand  in  relation  to  the  supply.     For  example,  the  demand 
for  cream  cheeses  has  been  running  about  50  percent  higher  than  the  amount  that  is 
allotted  to  civilians.     Therefore,  the  February  brown  stamp  chart  lists  cheddar 
cheese  at  12  points,  cream  cheese,  creamed  cottage  cheese  and  neufchatel  at  10 
points  and  swiss  muhster,  bleu  up  to  12  points  a  pound. 

FATS  AND  OILS. ...  Although  record  breaking  hog  slaughterings  have  brought  large 
amounts  of  lard  to  the  market,  great  quantities  are  needed  for ■  war  purposes  as  a.- 
substitute  for  the  relatively  scarce  vegetable  oils.     During  the  past  couple 
months,  purchases  of  lard  exceeded  the- amount  allotted  for  civilians  by  about  12 
percent.     Therefore,  the  increase  of  one  point. .  .v/hich  brings  lard  up  to  three 
polnt-s,  a. pound, .. is  expected,  to  bring  the  demand  closer  to  the  civilian  supply. 

CANNED  FISH,. ..The  best  point  value  news  for -February  is  the  four  point  Cut  in  " 
(Janfted  salmon  and  all  other  canned  "fish  except  oysters.     You  will  be  interested 
to  know,  that  surveys' indicate  the  typical  homemaker  ..spends  about  11.2  points  per 
week  on  meats,  using' the  remainder. of  her  16  brovm  points  for  butter,  cheese,  fats 
and  canned  fish.    Assuming  the  same  types  of  -meat  are  bought,  this  amount  of  brown 
points  will  be  good  for  about  2.2  pounds  of  meat  per  v/eek  durinj^  February  as 
against  2.7  pounds  under  former  point  values.       ^  '.,..,.; 

Gammed  foods.  .  .  .flost  of .  the  February  news  of  brown  stamp  foods  may  have  been  dis- 
appointing to,  the  homemaker,     But  she  'will  be  glad  to  know  that  the  point  values 
of  all  major  canned  vegetables  are'  reduced.;    Hov/ever,  OPA  denies  that  there  will 
be  a  "point  holiday"  for  canned  foods.' ■  Adjustment,  of  point  values  from  month  to 
month-.is  determined  largely  by  a  monthly rbudge.t  based  on  the  government's  esti- 
mate of  each,  food  available.. for  rationing.    VJhen  the  food  moves  too  slowly  the 
point  -value,  decreases. ■  .'•      .      '  '  ,  '       '        ;  ... 

•  .  Ajnong  the  canned  fruits  that  have,  been  reduced  are  .cranberries  and 
sauce,  grapefruit,  apricots,  plums  and  prunes.    Applesauce,  fruit  cocktail,  peaches, 
and  pears  have  been'  raised  in  point  value-.,  •  Asparagus',  all  dry  varieties  of  beans, 
soybeans,  fresh  shelled  beans,. beets,  cornj  'spinach,  green  leafy  vegetables,  mixed 
vegetables,  mushrooms,  and.  tpraatoes  lead- the!  parade  of  the  vegetables  that  have 
been  reduced  in  point  value.     Pure  grape.>'  fig,  .and  plum  jellies  and  jams  are 
reduced,.,,  too. 

•v   -,.     ,  "   Froz en ^baked 'beans  are  appearing  in  most  grocery  stores  where  there  are 
'■facilities  for  frozen  foods  *  .  As  these  are  relatively  ne'w  to  the  majority  of  women, 
they  need  an  introduction.     You'll  want; ;to  remind  your  listeners  that  these  beans 
are  a  great  time  saver  because  they're  already  cooked. . .they  just  need  to  be  heated 
and  served.    And  another  thing  in  their. favor  is  that  they  are  ration  free. 
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M^-J^E-  FOOD_  TO  Hm  RESCUE 

"Anerican  food  is_  one  of  the  most  po^verful  re.<30urces  on  our  side  in 
this  global  struggle.     On  all  fronts,  on  ever^'  ocean  and  every  continent,  Ameri- 
can food  is  being  enployed  as  a  najor  element  in  the  grand  strateg;^  of  the 
United  nations",  according  to  Hoy  F.  Hendric^cson  (forner  director  of  FDA,  now 
deputy  director  general  of  the  United  Nations  Relief  and  Rehabilitation  Adminis- 
tration).   American  food  helped  Britain  hold  on  during  the  dark  days  of  194-0... 
it  helped  the  Red  Army  turn  the  tide  at  Stalingrad ...  and  it  pla^'-ed  a  part  in  the 
Tunisian  and  Sicilian  campaigns.     Our  food  made  the  battles  easier  and  cheaper 
in  lives, • 

As  the  demands  for  American  food  have  increased  since  the  war,  a  system 
of  allocation  has  been  set  up.     First  the  American  civilians  have  to  be  provided 
7/ith  an  adequate  diet  to  meet  the  minimum  standards  formulated  by  the  National 
Research  Council.    Second,  our  armed  forces  must  be  provided  with  all  -the  food 
they  need.    And  Jir.  I-iendrickson  emphasises  that  the  soldier  in  uniform  eats  more 
than  he  did  in  civilian  life.., he  needs  more.     And,  in  addition, 'to  meeting  his 
immediate  needs,  v/e  have  to  maintain  large  reserves  of  food  for '  unexpected 
v/artime  needs.     At  the  present  tine  ue  have  the  best  fed  army  and  navy  in  all  . 
history. ..  and  of  course,  v/e  v/ant  to  continue  feeding  our  armed  forces  Well.- 
The  constant  repetition  of  hard  tack,  corned  vri.lly,  and  beans  has  disappeared 
from  the  G.  I.  menu... and  a  close  replica  of  home  cooking  has  been  accomplished. 
Today's  American  fighting  m'an,  v/herever  he  may  be,  gets  a  good,  nourishing,  v/ell- 
balanced  ration  three  times  a  day. 

The  third  requirement  for  American  food  comes  from  our  Allies  and  other 
groups  engaged  in  direct  war  effort,     llv,  Hendrickson  says,  "Hitler  could  not 
offer  food,  he  had  to  take  it  away  to  feed  his  own  starving  'supermen'.  Japan 
has  forced  the  Chinese  to  leave  their  rich  coastal  area  and  scratch  a  scanty 
living  from  the  hills  and  plateaus  .*      The  United  Nations  are  already  shipping 
some  food  into  Hitler's  fortress  Europe." 

fir.  Hendrickson  gave  Greece  as  an  example  of  the  countries  we  are 
helping.    As  Greece  has  very  fevi  resources,  the  Germans  feel  no  responsibility 
for  feeding  these  people.    As  Greece  was  not  a  part  of  the  Nazi  war  machine,  the 
Allies  agreed  that  limited  quantities  of  theise  essential'  supr)lies  would  not  aid 
the  enemy.     Therefore,  early  in  194-2,  arrangements  were  made  through  diplomatic 
and .  military''  channels ...  and  in  March  194-2  the  first  ship  left  with  flour,  medi- 
cine, and  vitamins  for  Greece.     Now  there  ai'e  about  three  ships  leaving  every 
month. .. carr^'-ing  grain,  foodetuffs,  medicine,  clothing,  wheelchairs,  artificial 
limbs,  and  other  vital  necessities  for  the  unconquerable  Greeks.     These  ships 
cross  the. ocean  with  lights,  ablaze  and  special  floodlights  on  the  flags.  The 
flag  of  Sweden  and  the  flag  of .the  international  Red  Cross.    At  the  present  time 
these  ships  are  carrying  approximately  l2  m.iliion  pounds  of  food  every  month 
from  the  United  Nations. . .not  counting  medicine  and  other  necessities. 

Each  nation  that  '.ve  take  back  from  the  enemy  brings  with  it  a  responsi- 
bility for  relief.     It  is  estimated  that  it  will  take  10  to  15  years  to  repair 
the  ravages  of  famine  in  Greece,  especially  among  the  children  and^ young  people. 
In  the  Pacific  Island  area  the  problem  is  not  so  acute  because  of  the- rich  aixl 
productive  soil.     But  we  will  find  many  people  in  China  looking  to  tv-.e  A^lios 
for  food  and  medicine. 
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Ilr.  Hendrickson  says,  "We  are  not  trying  to  feed  the  world.    TJe  are 
trying  to . furnish,  large  enough  quantities  of  food  in  the  right  places  to  shorten 
the  war  and  make  easier  the  jobs  of  building  a  good  peace." 

A  PROBLEM  IN  DIVISIOiI 


Information  about  large  amounts  of  American  food  being  shipped'  to  our 
Allies  and  friendly  countries  has  caused,  some  U.  S.  consumers  to  wonder  about 
the  available  civilian  supply.     In  a  recent  address,  Dr.  Norman  Leon  Gold,  Chief, 
Civilian  Food  Requirements  Branch,  Office  of  Distribution,  rJFA  emphasized  that 
civilians  were  still  receiving  adequate  amounts  of  food.    Dr.  Gold  said,  "Each 
year  nev/  records  in  total  agricultural  production  have  been  achieved.     As  a  re- 
sult the  out-put  of  food  also  made  new  records.     It  is  true  that  the  military 
needs  expanded  and  the  Lend-Lease  program  grew.    But  civilians  got  their  fair 
share  and  in  fact,  the  major  part  of  the  food.     Over  95  percent  in'  19^1)  over 
85  percent  in  19^2,  and  somewhat  over  three-quarters  of  the  total  in  194-3.  More- 
over, because  total  supplies  were  expanding  each  year,  the  194-3  civilian  share 
was  very  little  different  from  the  194-1  supply.     On  a  tonnage  basis,  commercial 
food  supplies  were  probably  greater  in  194-3  than  in  any  other  year  in  our  history. 
On  a  nutritional  basis,  the  194-3  record  shows  improvement  in  every  essential 
nutrient." 

As  far  as  've  can  see,  we  will  continue  to  be  very  well  fed  in  194-4+.  We- 
v;ill  continue  to  have  about  75  percent  of  all  the  food  produced  in  this  country. 
In  fact,  about  90  million  tons  of  food  will  be  distributed  to  domestic  channels 
during  194-4-.     In  order  that  the  civilian  food  suppl;/'is  divided  into  equal  shares, 
rationing  has  been  necessary.     According  to  Dr.  Gold,  foods  are  rationed  because 
(1)  the  quantity  available  is  very  much  below  our  customary  consumption  levels 
or  (2)  because  the  consumer  demand  at  ceiling  prices  is  far  in  excess  of  the  ■  ■ " 
available  supply.     For  instance,  the  average  consumer'  would  probably  buy  160  to  ■ 
170  pounds  of  meat  during  the  year  if  he  could  get  it.     Only  132  pounds  are 
available  for  each  civilian, .so  meat  rationing  will  keep  the  demand  close  to  the 
supply.     Consuraers  would  buy  at  least  30  percent  more  canned  goods  than  currently 
can  be  made  available. .. if  canned  goods  were,  not  rationed.    TTe  have  only  three- 
fourths  of  the  cheese  that  consumers  v/ould  like  to  have.        '     '  . 

Another  step  that  has  to  be  taken  in  .order 'to  insure  an  equal  distribution 
of  civilian  foods  is  the  arrangement  of  food  for  special  groups.-. ,  such  as  school 
lunch  programs,  v^orkers  in  industry,,  babies,  mothers  and  invalids.    About  4- 
mdllion  children  are  getting  a  fully-rounded,  nutritious  noon  meal  under  the 
school  lunch  program..     This  will  pay  dividends  for  years  to  come.     Special  can- 
teens have  been  established  for  industrial  workers.  .  Already  approximately;-  8 
million  workers  are  getting  extra  energy  through  these  meals  or  snacks. 

A  third  problem  in  distributing  civilian  food  is  the  problem  of  getting  • 
large  quantities  of  food  in  the  areas  v^here  it  is  needed  the  most.    For  instance, 
the  population  of  some  states  has  increased  considerably  since  t'h^  beginning  of 
the  war...  so  the  food  needs  have  incre,ased.    Spreading  the  food  equitably  to  all 
consumers  is  obviously  the  objective.  ...  '    '  ' 

From  time  to  time,  releases  of  food  from  the  government  set-asides — or 
stockpiles — supplements  civilian  food  supplies.    When  this  happens,  'ah  effort  is 
made  to  pass  these  supplies  into  the  civilian  market  through  normal  channels. 


Dr.  Gold  said  'that  our  O'-vn- dopestic  cors'anption  has  increased  consider- 
ably  since  the  beginning  of  tha  v;ar.     Compared  nith  the  pre-war  average  for '1935- 
3"^,  the  record  of  19/+1  and  19^2  sho'.vs  an  increase  of  13  percent  in  meat  consump- 
tion, 54.  percent  in  poultry  consunption  and  15  percent  in  egg  consumption.  In 
the  peak  year  of  cor.suinption  since  193° >  canned  fruit  juice  sales  nearly  doubled 
and  other  canned  fruits  v/ent  up  about  25  percent. 

Dr.  Gold  ended  his  talk  -vith  a  ^vord  about  post-war  planning.     "Back  in- 
the  1930  s  we  used  to  talk  about  the  challenge  of  under-consumption.    Y.'e  used 
to  thihlc  that  we  would  need  millions  of  additional  acres  of  land  to  supply  the 
increased  billions  of  pounds  of  food  that  civilians  ••vould  consume  if  given  the 
opport'onity.     That  theory  is  much  more  of  a  proved  fact  now.     It  offers  a  great 
promise  to  us  for  the  post-'var  world.     It  establishes  objectives  for  a  good  and 
lasting  peace. " 

COMING_UP, 

Here  is  a  list  of  unrationed  foods  i'.'l:ich  should  be  relatively  abundant 
d'lring  February,  in  all  sections  of  the  country.     This  information  should  be 
helpful  in  planning  recipes,  menus  and  other  food  suggestions. 


Cabbage 
Eggs 

^fhite  Potatoes 
Fresh  Oranges  and  "Grapefruit 
Canned  Green  and  ITax  Beans 
Frozen  Vegetables  (Excluding 
Corn,  Peas,  and  Lima  Beans) 
Peanut  Butter 


Citrus  Marmalade 
Wheat  Breads 
Rye  Bread 

Enri.ched  or  7hole  I'/heat  Flour 

(Including  self-rising  and  processed) 

Cereal  Breakfast  Foods 

Soya  Products  (Including  Flour,  Grits 

and  Flakes) 

Biscuits  and  Crackers 


DRIED  APRICOTS.,™  HOSPJTALS 

Part  of  the  194-3  pack  of  dried  apricots. .  .which  had  previously  been  re- 
served for  the  armed  forces  and  other  vrar  uses... has  been  released  for  civilian 
hospitals.    Dried  apricots  are  important  for  hospitals  because  of  the  large  a- 
mounts  of  vitan.in  A  and  iron  they  contribute  to  the  diet.     They  are  especially 
suited  to  the  soft  diet  reauired  for  many  hospital  patients,  and  they  add  color 
and  variety  to  the  limited  range  of  foods  permitted  on  this  type  of  diet. 

Civilian  hospitals  will  be  eligible  for  dried  apricot  allotments  based 
on  the  average  namber  of  patients  served  daily  in  194^2o     Hospitals  desiring 
allotments  should  apply  to  the  regional  Office  Of  Distribution,  TFA, 

HAIliriG  PLA!IS  FOR  THE  CABBAGE  CROP 

Recently,  the  Kraut  Industry  Advisory  committee  and  the  ^/FA  met  to  dis- 
cuss ways  and  means  to  tiirn  some  of  the  southern  cabbage  crop  into  kraut.  Last 
year,  there  v/as  not  m.uch  kraut  for  civilians  because  tlie  Icraut  crop  was  the  sm.all 
est  on  record,  and  about  90 ■percent  of  thi-s  amount  v;as  talzen  by  the  armed  forces. 
On.  the  other  hand  there  is  an  extremely  large  production  of  cabl->age  expected  in 
the  southern  states  .this  year,  so  consumers  will  be  glad  to  hear  that  V/FA  is 
taking  steps  to' encourage  the  manufacture  of  some  of  this  indicated  record  crop 
for  I-o'aut  to  meet  the  demands  for  this  product. 
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The  kraut  packers  indicated  that  the  suitability  of  southern  cabbage 
for  kraut  making  would  be  improved  if  the  growers  would  leave  the  cabbage  in  the 
fields  until  mature  and  hardened. 

REPORT  OF  THE  HOflE  FOOD  PRESERVATION  CONFEREIIGE 


Probablv  you  have  been  hearing  about  the  conference  on  hone  food  pre- 
servation held  in  Chicago  between  January  13-15.     Here  are  a  fen  of  the  important 
recommendations  made  by  the  various  committees: 

1.     Safeguards  essential  in  home  food  preservation 

TTarning  should  be  given  against  oven  canning  because;  of  danger  from  ex- 
plosions and  danger  of  underprocessing.    YJhile  the  open  kettle  method  is  generally 
satisfactory  for  m.aking  relishes,  preserves  and  jams,  it  is  not  recommended  for 
canning  any  food,  whether  tomatoes  or  fruits,  non-acid  vegetables,  meat,  fish  or 
poultry.     The  boiling  water  bath  (when  the  jars  are  completely  covered  with 
boiling  water  throughout  the  processing  time)/  is  recommended  for  tomatoes,  tomato 
juice,  rhubarb,  fruits  and  friiit  juices.     Only,  the  steam  pressure  canner,  correctly 
used,  is  recommended  for  all  low-acid  vegetables  and  meat,  fish  and  poultry. 

'2.     Home  canning  supplies  and  equipment.  .  ■ 

Recommendations  were  made  that  homemakers  be  given  detailed  step-by- 
step  instructions  for  using  all  jars  and  other  home  canning  equipm.ent.  Many 
of  the  canning  accidents  last  sammer  came  from  v/omen  not  understanding  how  to 
use  the  Y/artime-model  jar  tops  and  pressure  canners.     Homemakers  should  follow 
the  manufacturer's  instructions  to  the  letter. 

3.     Community  canning  centers.  .  ■  ■ 

It  ivas  felt  that  all  agencies-  engaged  in  educational  programs  on  the 
food  front  should  assist  in  tlie  organization  and  development  of  community  food 
preservation  programs  where  there  is  a  need  and  interest  for  it. 

/+.     Supplementary . methods  of  food  preservation. 

Additional  methods. of  food  preservation  may  be  divided  into  four  groups., 
cellar  storage,  salting,  dehydration  and  freezing.     Storage  is  a  method  that 
requires  little  purchased  equipment..    It  is  mainly  for  bulky  products  such  as 
potatoes  and  other  root  vegetables.     Salting  is  adapted, to  preserving  meats  and 
non-acid  vegetables  such  as  cabbage,  snapbeans,  corn  and  greens.    Drying  of  food 
for  home  use  consists  of  placing  the  prepared  products  in  the  sun,  in  the  oven, 
over  the  stove  or  in  the  attic  until  sufficiently  dry  for  storage.  Dehydration 
is  the  method  of  drying  fresh  fruits  and  vegetables  in  a  specially  designed 
tight  fitting  box  under  controlled  temperature,  humidity  and  air-flow.  Quick 
freezing, and  holding  of  certain  foods  in  the  frozen  condition,  is  probably  the 
most  satisfactory  method  of  food  preservation  from  the  standpoint  of  conserving 
nutritive  values,  palatability  and  appearance. 

5.     A  co-ordinated  program  in  home  food  preservation. 

State  and  county  meetings  on  food  preservation  were  planned  in  order  to 
promote  a  common  understanding  and  plans  of  action.     In  addition, '  plans  were  made 
to  keep  the  general  public  informed  regarding  programs  and  achievements  of  the 
food  preservation  program. 


ALLJ3F^SSEp_jg^RF^^^      TO  GO  PLACE_S 

Packages  of  Anerican  food  for  shipment  overseas  are  "all  dressed  up"  i.vith 
new  latels.    During:  the  past  year  the  FDA  (no"/  Office  Of  Distribution,  T7ar  Food 
ridninistration)  designed  a  standardised  packa,;^e  label  for  food  being  shipped 
abroad.    Previous  to  this,  Ame^'ican  foods  -vere  not  identified  so  that  the  Russian 
Arab,  Greek,  Italian,  French. or  other  recipients  would  know  that  the  food  cane 
from  the'  United  States.     The  food  went'  in  cans  or  cartons  with  the  contents, 
v^eight,  lot  nanber  and  contract  number,  and  sometimes,  with,  trademarks  familiar 
only  to  Americans.    IIo  real  identifying  design  on  the  label  told  that  it  v;as 
American  food.  '  ": 

The  TFA  design  gives  credit  where  it  is  due.  "The  design  is  based  upon, 
but  does  not  actually  utilize,  the  American  flag.     Lend-Lease  already  has  a 
symbol,  involving  the  actual  flag,  v/hich  goes  on  all  lend-lease  foods.  This 
complicated  matters  because  at  least  3'^  out  of  our  J+G  states  have  laws,  or-  stat- 
utes forbidding  the  sale  of  an^'  goods  with  the  Anerican  flag  as  a  trademark,  and 
it  sometimes  happens  that  •food  originally  intended  for  Lend-Lease  is  finally 
distributed  in  the  United  States  to  meet  an  emergency  or  because  lend-lease  re- 
quirements change  with  changes  in  the  battle  areas.     If  the  American  flag  were 
on  the  label, -the  produce  would  have  to  be  repackaged  before  it  could  be  distri-^ 
buted  in  the  United  States.     As  a  resiilt,  the  lend-lease  symbol  cannot  be  used 
on  any  foods  except  those  which  positively  will  not  find  their  v.'ay  into  the 
domestic  trade. 

The  symbol  designed  by  ''"/FA  is  made  in  red,  white  and  blue  making  it  even 
more  typically  <imerican.     In  addition,  to  the  English  language,-  identification 
and  instructions  for  use  are  in  as  many  as  fo'.irteen  foreign  languages  on  a  single 
package.     Thus  the  package  can  be  easily  identified  by  the  people'  receiving  the 
food... no  matter  '7here  they  are  or  what  language  they  speak. 

VTrfAT'S  IN  THE  I.IARKETS 


LOS  ANGELES 

Vegetables ;  Best  buys  are  Banana  squash,  turnins,  celery.  Number  two  grade 
^'^^I'l^e  and  sweet  potatoes,  rutabagas  and  romaine.     Cauliflower  is  lower  than  a 
week  ago.    Among  the  bunched  vegetables,  beets  and  chard  are  moderately  priced. 
Tomatoes,  coming  from  the  Imperial  Valley  and  Ilexico,  are  in  fair  supply. 

Fruits:    Avacados  continue  plentiful  and  have  been  gradually  dropping  in 
prices  on  the  wholesale  market.     Plenty  of  oranges,  grapefruit,  lemons  and  limes 
are  available.  ■  ■  ■    -  . 

SAI'  FRAnCISCD 

Vegetables;     Cabbage,  cauHCloTex*  -C^^^  -potatoes  and  the  hard 

type  of  squash  are  still  the  best  buys  among  'the '  vegetables  at  prices  that  are 
just  about  the  sane  as  last  week.     The  hard  type  squash,  good  for  pies  and  baking, 
is  especially  plentiful.  '  '.k-- - 


Large  supplies  of  Banana  squash  are  reported  in  the  hands  of  producers  and  in- 
creased use  of  this  vegetable  will  help  prevent  some  of  it  from  going  to  waste. 
It  has  been  one  of  the  lower  priced  items  on  the  market  for  several  months. 

Fruits:    Smaller'  sized  oranges  have  now  become  a  best  buy  particularly 
if  the  fruit  is  desired  for  juice.     Grapefruit  and  avocados  are  also  well  stocked 
on  the  market.    Watsonville  Newtown  apples  are  in  moderate  supply  but  selling  at 
.  a'  small  increase  over  last  week..,  "  ■ 

PORTLA^ID  ■  • 

Vegetables;    Cabbage,  cauliflower,  carrots,  celery,  white  potatoes  con- 
stitute the  recommended  buys.    Lettuce  prices  show  little  change  and  nay  be  at  the 
lowest  level  for  some  time. 

Fruits:    Citrus  fruits  are  in  ample  supply  with  lower  prices'  on'  small  size 
oranges.    The  grapefruit  market  has  strengthened  with  advanced  prices  on  Texas 
Pink  and  Puuby  Red  varieties.    Prices  on  hothouse  rhubarb  from  Washington  and 
avocados  from  California  have  edged  up  a  bit  the  past  week, 

^STRICTION  OF  CHEESE-FDO  92  ■  ■" 

In  order  to  obtain  the  most  efficient  use  of  the  nation's  milk  supply,  the 
IFA  has  issued  FDO  No.  92.     This  order  restricts  production  of  all  types  of  cheese 
except  Cheddar,  pot  and  bakers,  to  the  quantity  produced  in  194-2,  so  that  the  milk 
supply  may  be  further  conserved.     (Deliveries  of  cottage,  pot  and  bakers'  cheese 
already  have  been  limited  under  the  milk  conservation  9rder...FD0  79).     This  action 
leaves  only  one  kind  of  cheese. .  .American  cheddar . . . with  unlimited  production. ■  ■ 

17FA  officials  say  that  it  is  hard  to  predict  the  exact  effect  this  order 
will  have  on  the  civilian  supolies  of  clieese,  because  of  the  variable  conditions 
such  as  weather,  total  milk  output,  and  the  effect  of  other  milk  orders.  However, 
civilians  have  been  receiving  and  are  now  getting  about  30  million  pounds  of 
Cheddar  cheese  a  month.     In  addition,  during  1943  they  received  an  average  of  17  1/2 
million  pounds  of  cheese  other  than  cottage  and  cheddar  each  month.    After . February 
1st  the  average  quantity  of  other  than  cheddar  available  for  civilians  is  estimated 
around  16  million  pounds  a  month. 

Rationing  Dates  .  •- 

Green  Stamps  Book  4 
Processed  Foods.... G,  H,  J  expire  Feb.  20  ' 

Sugar. . . .Book  4 

Stamp  30  expires  March  31 


Brown  Stamps  Book  3 
(Meats,  Fats,  Oils,  Cheese,  Butter) 
V  valid  Jan.  23  expires  Feb.  26.     Brown  Stamp  W  valid  Jan.  30,  expires  Feb.'  26 


TJESTEHN  REGION  FOOD  SU&CJESTIONS 


One  to  two-point  increases  have  teen 
announced  for  February  on  most  cuts  o? 
beef,  lamb  and  veal,  on  pork  loin  cuts 
and  cheese.     As  these  point  increases 
are  on  protein  comnodities,  this  'veek's 
Food  Suf7:gestions  deal  with  alternates 
and  extenders  of  meat. 

PROTEIN  FOODS 

Protein  is  necessarv  for  building,  repairing  and  maintainin;"  l;odv  tissues. 

Nutrition  authorities  reconnend  2"to  2/3  C^am  per  pound  of  bodv  ^reight  as  the 
daily  protein  requirenent.    A  nan  v/eighing  155  pounds  requires  about  100  grams 
or  3.5  ounces  of  protein  daily.     Because  of  the  superiority 

of  animal  protein,  at  least  one-half  of  the  protein  requirenent s  should  be  of 
aninal  origin:    milk,  cheese,  eggs,  liver,  lean  meat,  fish  and  poultry. 

r.!EAT  ALTERI;ATES 

Soybeans,  though  a  vegetable,  furnish  protein  values  similar  to  meat. 

The  folloT.dng  foods  provide  an  adequate  or  second  class  protein:    dried  beans 
and  peas,  nuts,  peanut  butter,  cereals  and  breads.    If  enough  of  the  second 
class  protein  foods  plus  milk  are  eaten  dai.ly,  the  body  can  usually  get  its 
protein  needs. 

rSAT  EXTErDERS 

Unrationed  cereal  foods,  breads  and  spaghetti  combined  ^vith  meat  not  only  make 
more  quantity  but  make  the  most  of  the  meat.    Cereal  and  soybean  products  can 
be  used  to  stretch  meat  in'patties,  meat  loaves  and  biscuit  crusts  on  neat  pies. 
Heat  may  be  stretched  by  using  v;ith  dressing,  vegetab^les,  dijmplings,  spaghetti 
macaroni  or  rice. 

IIAKING  HOST  OF  HEAT  POINTS 

Choose  meats  carefully.    The  solid  cuts  ivith  little  bone  are  more  economical 
point  value  buys. 

Use  less  familiar,  lov'-point  variety  meats:    kidneys,  hearts,  brains,  liver, 
tongue,  sweetbreads.    Lamb  and  mutton  stew  meats  also  require  few  points  in 
February. 

Unrationed  fresh  fish,  poultry,  and  eggs  are  equal  to  meat  in  protein  content 
and  also  contain  similar  minerals  and  vitamins.  (Expectancy  for  all  poultry 
supplies  is  the  same  in  19^A  as  in  19A3  v/ith  perhaps  more  turkeys.    Hith  ad-  * 
ditional  vessels  for  the  nation's  fishing  fleet  -  and  fewer  enemy  U  Boats  - 
more  fish  should  be  available.    Eggs  are  a  present  "best  buy"  on  the  food 
commodity  list.) 


lyENU  vSEGTION 


Based  on  current  food  stipplies  and  sugf^esting  ways  to  extend  neat  allowances 

.       ,       Breakfast'  ■  -  ' 

Grapefruit  Halves 
Buckwheat  Pancakes,  Syrup       Pork  Sausage 
Coffee'  Milk 

Lunch 

Split  Pea  Soup 
Peanut  Butter  Sandvdches 
Cocoa       Hone-canned  or  steived  fruit 

Dinner 

Baked  Fish  or  Scalloped  Tura 
Creamed  Potatoes  Baked  Banana  Squash 

Diced  Oranges,  Lettuce  and  Romaine  Salad 

  Beverage       _^  .  Apple  Crisp  

Breakfast  ' 

Orange  Juice 
Scrambled  Eggs  with  Toast  Cubes 
Coffee  Milk 

Lunch 

Broiled  Cottage  Cheese  Sandv/iches 

Fruit  Salad  •  ' 

Milk,  Tea       Cupcokes  '     •  • 

Dinner      "  •  ' 

Kidney  Bean  Loaf 

(Using  cooked  kidney  beans,  diced  carrots,  onions,  celery,  canned  tomatoes) 
Cauliflower  Carrot  and  Raisin  Salad 

Enriched  Bread  Butter  or  Fortified  Margarine 

Custard  or  Chocolate  Pudding 
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IN  THIS  ISSUE 


DAIRY  Pr.ODUCTS  FOR  THE  KOUE  FRONT  During  the  present  year,  civilians  will  be 

allowed  slightly  nore  than  tv/elve  pounds  of  butter,  about  four  pounds  of  cheese 
and  the  same  amount  of  e\''aporated  and  condensed  nilk  as  they  received  under 
rationing  during  the  past  few  months.     Allocations  based"  on  present  production. 

RECIPE  CONTEST. .  .  .'The  A'nerican  Federation,  of  labor  is  sponsoring  a  recipe  menu 
contest  to  further  the  '.7FA  program  for  better  nutrition.    Ilenus  must  .be  based  on 
Basic  Seven  Food  chart  and  include  recipe  for  principal "dinner  dish. 

BAKED  3EA2IS  "Oil  ICE" ...... These  are  a  real  timesaver  for' the  homemaker.     The  beans 

are  thoroughly  cooked  aftd  "only  need  to  be  heated.     Some  have  molasses  already 
added,  others  nayba  packed  with  tomato  sauce. 


SHOPPIIIG  LIST  IDEAS. 


Banana  squash,-  an  alternate  food  for  all  those  who  like 

Consumers  are  urged  to 


sweet  potatoes  and  punpkin,  is  now  in  ablindant  supply, 
use  more  of  this  yellow  vegetable  within  the  next  ■'month.    Eggs ,  tlie  medium  and 
small  sizes  continue  as  a  batter  buy.     Small  -size  oranges  are  "'/itmain  C  bargains* 
pound  for  pound  they  contrxin  as  much  juice  as  the  larger  oranges. 

TJINTBR  SQUASH. . . .Though  this  vegetable  needs  special  consumer  attention  on 

west  coast,  it  has  "oeen  one  of  the  lower  priced  food  items  in  all  western  states 

for  manv  weeks.  ■  . 


US  Dipartrntnt  of  AgricuHute 

food  Distribulion  kdministration 


FOODS  IN  Tlffi  mm  IN  TliE  ^TEST 
BANANA  SQUASH. .Abi-ind ant  supplies  of  Banana  squash  now  on  the  market  need  further 
consideration  of  consumers.    Last  year  the  market  was  helped  by  large  tonnage 
purchases  by  the  Army.    Since  this  vegetable    is    relatively  perishable,  the 
Army  has  confined  its  purchases  to  small  lots  this  year.    This  fact,  plus  about 
a  25  percent  increase  in  acreage,  has  resulted  in  the  present  stock  of  banana 
squash.     Attached  to  Radio  Round-up  is  a  circular  suggesting  uses  of  this  plenti- 
ful vegetable.    This  circular  is  taking  the  place  of  "Food  Suggestions,"  a  weekly 
feature  of  Round-up. 

ORANGES,  .  .  .Small  size  oranges  offer  a  real  bargain  nov;.    As  far  as  Vitamin  C 
content  is  concerned,  the  siae  does  not  make  any  difference.    Pound  for  pound, 
small  and  large  oranges  yield  equal  amounts  of  juice.' 

niNTER  VEGETAI^LES  The  January  10  Comercial  Truck  Crop  report  by  the  U.  S. 

■  Department  of  Agriculture  indicates  that  vegetables  grown  in  the  winter  truck 
gardens  of  Florida,  Texas,  Arizona  and  California  are  at  an  all-time  high.-  The 
winter  harvest,  is  37  percent  greater  than  in  194-3  and  17  percent  above  the  pre- 
vious high  record  of  19/+2.     Cabbage'  leads  the  list  \\'ith  tonnage  double  that  of 
last  year.     Large  increases  are,  also  recorded  for  celery,  spinach,  cauliflower, 
kale,  beets,  lettuce,  snap  beans  and  shallots.     Carrots  show  a  3  percent  decrease 
from  last  year.    Artichokes,,  eggplant  and  green  lima  beans  are  also  lighter. 
CANNED  FISH. ..  .The  recommended  allocation  of  canned -fish  for  the  1944.-45  fiscal 
year  will  provide  civilians  7/ith .  approximately  25  percent  more  canned  fish  than 
they -had  in  19^3-44.    ■       ■  ■  .  . 

EGGS,  . .  .I'edium  and  small  eggs  still  a  protein  food  bargain. 

RATIONING  DATES 
Green  Stamps  (Book  4-) 
(Processed  Fruits  and  Vegetables) 
Stamps  G,  H  and  J  valid  through  Feb.  20.  Stamps  K,  L  and  M  valid  through  Mar.  20. 

Brown  Stamps  (Book  3) 
(Meat,  butter,  fish,  cheese,  edible  fats  and  oils,  canned  milk.) 
Stamps  V  and  17  valid  through  February  26. 

Sugar  (Book  4-) 

Stamp  30  valid  for  five  pounds  through  liar.  31.  Stamp  40  valid  for  home  canning 
through  Feb.  28,  19 
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BUTTER  ALLOCATION 


U.  S,  oitizens — civilians  plus  the  men  and  women  in  the  armed  forces — 
v/ill  get  9^  out  of  every  100  pounds  of  the  19^/*  butter  supply.     Civilians  virill 
be  allowed  slightly  nore  than  a  pound  of  butter  a  month  for  the  present  year. 
(This  does  not  mean  that  each  homenaker's  ration  of  butter  will  be  limited  to  a 
pound  a  month.     This  is  just  a  per  capita  average — some  civilians  will  naturally 
have  more  butter  and  others  less.)    Although  this  is  less  than  the  amount  of 
butter  allov/ed  civilians  last  year,  the  difference  is  so  slight  that  the  average 
person  won't  be  able  to  notice  the  change.     It  is  a  decrease  of  only  about  one- 
third  of  a  pound  per  person  over  the  year. 

As  allocations  are  based  on  estimated  supplies,  they  are  definite  for 
only  3  months  at  a  time  although  they  are  planned  tentatively  for  the  total  year. 
The  figures  nay  be  revised  upward  or  dovmward  according  to  changing  situations. 
For  instance,  the  war  Food  Administration  is  working  now  to  halt  the  trends 
v;hich  are  diverting  milk  away  from  butter.     Last  -veek  an  order  was  issued  to 
restrict  the  production  of  all  cheese  other  than  cheddar  (cottage,  pot,  and 
bakers'  cheese  ^;ere  already  limited)  to  194-2  levels.    Some  of  the  milk  conserved 
by  this  action  may  be  re-diverted  to  butter.    If  other  trends  to  divert  milk 
away  from  butter  are  stopped  and  if  farmers  reach  the  121  billion  pound  milk 
goal  set  for  194.4>  the  butter  supply  nay  be  larger  than  now  estimated. 

During  1944.)  the  allocation  for  the  armed  forces  and  for  the  war  services 
will  provide  almost  1/2  pound  of  butter  a  week  for  every  man.     The  figure  was 
worked  out  by  using  the  army  ration  as  a  base.    Although  this  quantity  is  a 
slight  decrease  in  the  amount  of  butter  allowed  for  each  serviceman,  the  total 
allocation  of  butter  for  the  armed  forces  is  much  greater  than  the- allotment 
for  1943 — about  120  million  pounds  m.ore.    This  increase  was  necessary  because 
of  the  growing  size  of  the  armed  forces.     The  war  services  allocation  has  also 
been  increased  because  some  of  the  supplies  going  to  post  exchanges  and  contract 
schools  which  formerly  came  out  of  the  civilian  allocation,  ^i/vill  now  come  out 
of  the  military  allocation. 

About  one  out  of  every  100  pounds  of  American  butter  will  go  to  Alaska, 
Hawaii,  Puerto  Rico,  the  Virgin  Islands,  the  Red  Gross,  some  friendly  nations 
where  American  workers  are  doing  construction  work  and  to  the  contingency  reserve. 
Also  a  small  percentage  of  our  butter  supply  goes  to  the  Russian  armed  forces. 
This  quantity  does  not  meet  Russia's  requirements — not  even  their  military  re- 
quirements— but  only  the  amount  the  U.  S,  can  reasonably  supply  in  view  of  other 
needs.     Almost  all  of  the  butter  sent  to  Russia  is  distributed  to  ?ront  line 
shock  troops  and  to  military  hospitals.    Russia  is  the  only  one  of  our  allies  to 
whom  we  send  butter  under  lend-lease.     Great  Britain  is  able  to  import  her  re- 
quirements from  other  countries  under  reverse  lend-lease;  our  armed  forces  re- 
ceive about  20  million  pounds  of  butter. a  year  from  Australia  and  New  Zealand. 

RAISINS_JOP-  CIVILIANS 

An  additional  54  million  pounds  of  raisins  from  the  1943  crop  will  be 
made  available  to  civilians  through  regular  trade  channels.     This  makes  a  total 
of  336  million  pounds  of  raisins  released  to  civilians  from  the  1943  pack.  The 
new  allocation  is  being  made  to  civilians  because  the  present  supply  of  raisins 
vdll  fill  military,  civilian  and  lend-lease  requirements. 


BAi;gD_  BaAjigr--^]^ ,  C3IITUR.Y  STYLE 

A  modern  dinner  of  baked  beans  is  not  such  a  .problem  for  the  present  day 
homemaker  as  it  was  in  grandmother's  day.^    Because  many  of  today's  homemakers 
are  doing  a  war  job  in.  addition  to  their  regular  home ■  duties,- -they  will  be  glad 
to  hear  about  frozen . baked  beans.    These'  beans  are  ration  free.    By  using  these 
frozen  baked  beans,  a  busy  20th  century  homemaker  can  prepare  a  traditional  dish 
of  baked  beans  in  a  few  minutes. 

Of  course,  the  method  of  cooking  varies  slightly  with  the  different  brands. 
Some  of  then  have  molasses  added — and  others  may  be  packed  with  tomato  sauce. 
.. Ho'Tever,  all  of  them  have  been  cooked  thoroughly — they  just  need  to  be  heated. 
If  your  listeners  prefer  to  heat  them  on  the  top  of  the  stove,  suggest  that  they 
put  the  package  of  frozen  .beans  in  a  sauce  pan  with  2  tablespoons  of  water. 

Some  homemakers  will  prefer  to  serve  the  frozen  baked  beans  in  the 
traditional  way — that  is,  in  a  piping  hot  bean  pot  just  out  of  the  oven.  For 
additional  flavor,  some  horaemakers  v;ill  want  to  add  molasses,  chili  sauce,  mustard 
or  onion  while  heating  the  beans.'  ■  Slices  of  bacon  across  the  top  of  the  bean  pot 
will  not  only  add  flavor  to  the  beans,  but  also  make  a  more  attractive  dish. 

Don't  attempt  to  refreeze  them.     Better  results  will  be  obtained  if  they 
are  used  right  away.    Heat  them  in  a  covered  sauce  pan  slowly  for  about  15  minutes. 

VITAI^IN  A^^LI.OCATION 

'A  recent  announcement  by  "/FA  reported  that  civilians  will  receive  more 
than  63  percent  of  the  total  19^+4.  commercial  production  of  Vitamin  A.     This  is 
about  the  same  amount  as  they  received  in  194-3.    As  servicemen  get  most  of  their 
vitamins  through  a  nutritionally  balanced  diet,  only  about  L,  percent  of  this 
vitamin  allocation  will  go  to  the  U.  S.  military  and  war  services.  Export/and 
shipments  to  our  territories,  allies,  and  other  friendly  nations,  and  a  contin- 
gency reserve  for  emergency  war  purposes  require  about  33  percent  of  the  supply. 

Vitamin  A  is  one  of  the  most  important  nutrients  because  it  aids  in  the 
prevention  of  night  blindness.     It  is  especially  vital  to  our  flyers  and  war 
workers  on  the  higlit  shift.     Naturaill;-^,  most  nutrition-minded  homemakers  try 
to  follow  the  basic  seven  chart. which  suggests  foods  that  supply  sufficient 
quantities  of  Vitamin  A.     The  main  foods  naturally  rich  in  Vitamin  A,  are  the 
yello\7  and  green  vegetables,  liver  and  eggs,  and  butter. ...^Synthetic  Vitamin  A 
is  needed  to  enrich  some  of  the  foods  that  are  not  natural^ly  rich  in  this  vitamin. 
For  instance,  s;mthetic  Vitamin.. A  is  needed  to  fortify  margarine.    In  addition, 
it  is  used  for  other  food  enrichment  and  pharmaceutical  uses,  especially  for 
babies. 

.  FATS  •  AND_^LS_  AmJCATED     [  ■  '  ..\.  "     \  '  "  ". 

Civilians  will  have  about  the  same  quantity;  of  fats,  and  oils  during  194-4- 
as  they  averaged  during  the  ,  last  six  raoriths  of  .194,3 »     Approximately  4-4  pounds  of 
edible  fats  and  oils  will  be  available  per  person  throughout  the  year.     The  pre- 
sent estimates  indicate  that  there  ?/ill  be  slightly  more  than  12  billion  pounds 
available  for  allocation.     Over  tv.'o  thirds  of  this  total  will  be  used  as  food 
and  divided  like  this — 69  percent  for  civilians,  9  percent  for  military  and  war 
services,  21  percent  for  our  allies,  and  one  percent  to  be  set  aside  as  a  reserve. 
A  large  part  of  the  fats  and  oils  allotted  to  non-food  purposes  will  be  used  in 
the  manufacture  of  soap. 


Seven  hundred  dollars  worth  of  war  bonds  and  stamps  vrxll  be  given  for 
prise-wirjiing  recipe  nenus  in  a  contest  conducted  by  the  American  Federation  of 
Labor  in  cooperation  with  the  WFA. 

This  is  in  keeping  with  "TFA's  pro,p:'am  for  better  nutrition  and  proper  use 
of  food.    The  contestants  vdll  have  to  write  a  menu  for  one  entire  day  planned 
around  the  seven  basic  food  groups,  and  include  a  recipe  for  the  principal  dinner 
dish.    The  contest  ends  April  30,  19^^.     The  judges  of  the  contest  include  a  re- 
presentative from  the  '7FA,  two  nationally  known  food  columnists,  a  consultant 
to  the  Agricultiiral  Research  Administration,  and  an  officer  of  the  American  Diet- 
etic Association. 

S_  IN_T_IiE  imKETS 
Fresh  fruits  and  vegetables  corrently  available  on  three 
v.'est  coast  wholesale  markets 

LOS  AIIGELES 

In  good  supply:    Banana  and  Table  Queen  squash,  number  two  grades  of  sweet 
and  white  Ilotato_es,  turnips,  rutabagas,  cabbage ,  celery,  broccoli,  carrots, 
caulif lov;er  and  lettuce,  small  size  oranges,  grapefruit,  avocados. 

In  moderate  supioly:     tomatoes,  chard ,  beets . 

In  light  supply:     artichokes,  cuc^Jimbers,  apples,  bananas ,  green  beans ,  peas . 
stra''berries ,  pears,  pineapples ,  rhubarb,  Italian  and  white  squash,  green  onions, 
garlic,  nushroons,  peppers. 
SAII  FRAIICISCO 

In  good  supply:    Banana  squash,  lettuce,  broccoli,  cabbage,  cauliflower, 
carrots,  celery  potatoes,  and  citrus  fruits . 

In  moderate  suoply:     tomatoes,  Brussels  sprouts,  spinach. 

In  light  supply:    I'brthv/e stern  apples,  arti choices,  soft  type  squash,  peas, 
peppers .  -  -  .  .  . 

PORTLAND 

In  good  supply:    Ba-nana  squash,  cabbage,  celery,  lettuce ,  citrus  fruits . 
In  moderate  supply:     rhubarb,  carr;o_ts,  potatoes >  spinach. 
In  light  supply:     artichokes,  bananas ,  cucumbers,  pears,  peas,  beans, 
onions,  apples ,  peppers,  sweet  potatoes,  tomatoes . 


■II 


A  larger  quantity  of  frozen  fruits  will  be  avp^ilable  to  bakers,  ice  cream 
makers  and  other  raanuf acturers.    WA  is  asking,  the  cooperation  of  the  ice  cream  and 
baking  industries  at  this  time  so  there  will, .be  more  freezer  space  for  meat,  even 
though  this  temporary  increase  does  not  set  up  the  . total  supply  that  will  be  avail- 
able under  rationing.     Any  increase  in  use  allowed  now  will  be  deducted  later  from 
industrial  use  ' allotments.  ■  _  .  ,  ,    ,,  ■  „ 

Primarily  affected  by  this  announcement  are  raanuf acturers  making  industrial 
use  of  bulk  frozen  fruit.    Preservers  and  other.  proces.sors  do  not  need  permission  to- 
use  extra  frozen  fruits  since  their  r^1;,ion  is  not  . limited  to  stated  periods.  Now 
that  most  frozen  vegetables  are -point ■ free,  hotels,  restaurants,,  and, other  commer- 
cial eating  places  that  can  make  use  of  bulk  containers, ,  can  assist  in  moving  these 
foods  out  of  storage. 

^  SLICING  THE  CHEESE 

This  year  total  supplies  of  cheese  for  civilians  will  average  a  little  ovej* 
U  pounds  per  person.     This  means  we  can  use  cheese  at  about  the  same  rate  we  have 
been  using  it  since  rationing  began. 

Although  civilian  supplies  of  cheddar  cheese  will. remain  about  the  same, 
other  t^.T^es  of  cheese  going  to  civilians  will  be  slightly  less  than  last  year. 

Six  percent  of  the  total  cheese  supply  will- be  set  aside  in  a  reserve  to 
meet  emergency  ci\-ilian  and  wfir  requirements  and  to  allow  for  possible  shifts  in 
production  estimates.     Civilians  in  the  U.  S.  territories  v;ill  be  allotted  about 
the  same  quantitjr  as  they  ate  in  194-3  about  6  l/2  million  pounds. 

The  amount  of  cheese  allocated  for  servicemen  is  increased  about  5  million 
pounds.    In  addition,  it  is  estimated  that  about  65  million  more  pounds  of  cheese 
will  gd  to  our  allies  and  the  Red  Gross.     Most  of  the  Red  Cross  cheese  will  be  used 
to  feed  the  U.  S.  prisoners  of  war.    Escaped  prisoners  have  stated  that  the  v;eekly 
Red  Cross  food  packages  not  only  maintain  morale,, but  life  itself. 

As  yet,  no  American  cheese  has  been  allocated  for  relief  feeding  in  the 
liberated  areas.     Storage  facilities  in  those  countries  are  probably  not  adequate 
for  proper  care  of  cheese. 

ALLOCATJEON  OF__COimNS^  AI'ID_E_VAF ORATED  MILK 

The  civilians'  share  of  evaporated  and  condensed  milk  for  194-/+  vdll  reamin 
about  the  same  as  under  rationing  dui'ing  the  past  several  months.     About  53  out 
of  every  100  pounds  of  evaporated  milk  have  been  allocated  for  domestic  consumers. 
This  means , that  there  will  be  slightly  more  than  13  1/2  pounds  of  evaporated  milk 
for  each  civilian — or  this  breaks  down  to  about  15  of  those  14-  l/2  ounce  cans.  A 
little  less  than  •3/h  of  the  total  supply  condensed  .milk  has  been  allocated  for 
civilians.     Of  course,  some  people  use  a  great  deal  more  canned  milk  than  others. 
Therefore,  the  per  capita  estimates  give  the  total  supply  picture  rather  than 
actual  levels  of  consumption. 

U.  S.  military  and  V7ar  services  will  receive  23  out  of  every  100  pounds  of 
evaporated  milk.     This  is  379  million  pounds  more  evaporated  milk  than  they  receiv-^- 
'ed,  last  ■  year .  '  The  •  increased  military  allocation  reflects  primarily  an  increase  in 
the  number  of  men  overseas.    As  soldiers  leave  the  U.  S.  the  fluid  milk  which  they 
have  been  dr inking* must "bejreplaced-  by  such  dairy  products  as  evaporated  milk  and 
milk  powder  vrhich  can  be  exported  satisfactorily. 

'    Smaller  quantities  ofvcondensed  and  evaporated  m.ilk  have  been  allocated  for 
export  to  our  territories,  Russian  liberated  areas,  friendly  nations,  the  Red  Cross 
and  British  military  services  overseas; 
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CABBAGE— A  VICTORY  FOOD  SELECTION  With  the  winter  crop  of  green  cabbage  half 

again  as  large  as  any  crop  in  previous  years,  this  abundant  vegetable  has  been 
designated  a  victory  special  from  February  2h  to  March  4-.     Homemakers  are  urged 
to  use  this  inexpensive  and  vitamin-mineral  rich  commodity  frequently  in  the 
weeks  to  cone. 

SCHOOL  LUTJCHR0011S  Over  ^00,000  children  in  the  nine  v^estern  states,  Hawaii 

and  Alaska  are  now  getting  hot,  nutritious  noon-day  meals  at  school  as  a- result 
of  the  Office  of  Distribution,  TFA  indemnity  program.     These  lunchrooms  assure 
children  of  one-third  to  one-half  of  their  dail;/'  food  requirements  and  are  a 
boom  to  working  mothers. 

PLENTY  OF  VEGETABLES  "ON  ICE'\  ...  Civilian  supplies  of  frozen  vegetables  during 
the  next  fev;  months  will  be  greater  than  ever  before... 28  million  pounds  Over 
the  pack  year  July  19A.2-4.3.     All  are  point-free  except  corn,  lima  beans  and  peas. 

"A"  AWlDS  TO  FOOD  PROCESSORS. ..  .First  awards  made  to  western  processors  for 
outstanding  achievement  in  the  canning  and  drying  of  foods  for  civilians  and 
armed  forces. 

PO^TDSRED  I'^ILK  Host  of  the  dried  and  powdered  milk  made  during  19A4  will  go 

to  war  purposes.    Dried  milk  is 'one  of  main  products  giving  oixr  fighting  men 
and  allies  the  high  food  value  of  milk-. 
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CABBAGE, ...A  bumper  crop  of  cabbage  is  on  it's  way  to  market,  from  fields  in 

Arizona,  California,  Florida  and  Texas.     This  crop  is  half  again  as 
large  as  any  winter  crop  of  green  cabbage  ever  produced.    As  a  result, 
cabbage  •'vill  be  an  abundant  food  and  has  been  designated  by  the  IVFA 
as  the  nation  wide  Victory  Food  Selection  during  the  period  Feb.  2U  - 
March  4-. 

The  terra  Victory  Food  Selection  means  that  the  food  is  abundant  and  \ 
Uncle  Sam  wants  it  used  now,  and  used  freel;/.    Broadcasters  are  urged 
to  tell  consumers  that  by  using  cabbage  they  will  be  taking  pressure  off 
less  plentiful  foods.    At  the  same  time  the  horaemaker  will  be  giving  her 
family  a  palatable  combination  of  necessary  vitamins  and  minerals. 

Some  of  the  cabbage  now  pouring  into  the  market  will  be  dehydrated  and 
sent  to  our  armed  forces  abroad  and  to  our  allies,    i/Iuch  will  be  served 
to  armed  forces  here.    A  small  amount  will  be  used  to  replenish  the 
kraut- supply  which  is  rather  low  at  this  time,  but  that  still  leaves  a 
big  balance  to  be  incorporated  into  wartime  menus. 

Cabbage  is  valuable  "currency"  for  the  nation's  food  bank.     It  is  rich 
in  Vitamin  C  and  contains  some  Vitamih'Bi  (thiamine),  Vitamin  B-2  (ribo- 
flavin), and  niacin.     The  new  green  cabbage  adds  Vitamin  A  to  that 
opulent,  list  as, well  as . the  minerals; calcium,  iron  and  phosphorus. 

For  food  value  and  delicious  flavor,  raw  cabbage  dishes  are  best.  Uhen 
used  raw,  cabbage  should  be  as  fresh'"  as  possible.    However,  it  stores 
well  in  cool,  dry  plarjes.     Cabbage  should  never  be  soaked.     If  it  is 
cooked, :.p.dd.  meat  flavor  for  zest  and  variety  or  scallop  it,  cook  it 
•  ,  .       in  milk,  .or  pan 'it. '.Raw  c  abb  a  g^  in  salad  combines  .with  other  vegetab- 
.  les  and  .dried  fruits.  '  _  ■  - 

In  fact,  cabbage  deserves  special  attention  from  Feb.:. 2-4.-:— Liar ch  U. 

CARROTS* ,.. Late  winter  and .early  spring  crops,  from  Arizona  and  California  are  in 
good  supply,-    There  is,  no,  difference'  in -food  value  b'ett/ie.en  the  topped 
..  and  bunched  carrots.   .  '  '       '  ' 

POTATOES. ,  .;There-  are  still  plenty  of  white  potatoes  from  the  19/+3  crop.  Also 

.-       -.small  quantities  of  the  194.4-  sprin'g"  crop  ■  are  arriving.    Prices  continue 
reasonable.    Besides  energy-giving 'carb-ohydrates,  potatoes,  contain  a 
fair  amount  of  Vitamin  B  and  C.    Prefarred. methods  of  cooking  are  boil- 
•         ing  (with- skins  on) .and  baking. 

ONIONS. ... .Continue  in  limited' supply.    The  storage ■ stocks  remaining  from  the 
short  194-3  crop  are  being  spread'  as  evenly -as-' pof5sible' during  the 
present  period  before  the  early  194.4  crop  comes  to  market.    The  1943 
production  was  not  sufficient  to  meet  all  requirements,  and  military- 
demands  were  exceptionally  heavy. 

RATIONING  DATES 
GREEN  STAI'IPS  (BOOK  U)  Processed  fruits  and  vegetables. 

Stamps  G,  H  and  J  valid  through  Feb.  20.     Stamps  K,  L  and  11  valid  through  Mar.  20. 
BROmi  STAI.1PS  (BOOK  3)  Heat,  butter,  fish,  cheese,  edible  fats  and  oils,  canned  milk. 
St. amps  V,  n  and  X  valid  through  Feb.  26. 

SUGAR  (BOOK  4)    Stamp  30  valid  for  five  pounds  through  ilar.  31. 
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■A  PEEK  AT  PEKiri  AIID  PEORIA' 


In  the  past  few  weeks  70U  have  been  hearing  reports  about  a  national  con- 
nunity  food  preservation  conference.     Some  reports  have  mentioned  Pekin,  Illinois 
y/hile  others  have  told  about  a  conference  at  Peoria,  Illinois.     The  use  of  two 
nanes  ma^''  have  been  confusing;  so  we'll  give  you  the  facts  as  to  exactly  where  and 
when  lihe  conference  was  held, 

,.  ■•    The  coranunity  food  preservation  conference  at  Pekin  and  Peoria  v;ere  one — 
that  is >  meetings  v;ere  held  at  both  places  from  January  17th  through  January  28th. 
The  main  conferences  were  conducted  at  Peoria,  but  the  cannery  at  Pekin  v/as  used 
as  a  training  center  where  people  participating  in  the  conference  were  given  actual 
practice  in  operating  the  equipment  and  canning  food. 

•  The  national  food  preservation  workshop  training  conference  v/as  sponsored 
by  tlie  Office  of  Distribution,  Extension  Service,  and  the  Office  of  Education. 
It  brought  tc^ether  representatives  of  the  various  agencies  and  groups  interested 
in  community  food  preservation  in  order  to  discuss  program  planning.    In  addition, 
it  actually/  trained  those  attending  to  conduct  similar  workshops  at  regional  and 
state  levels. 

Highlighted  at  the  conference  was  the  need  of  organized  effort  for  direct- 
ing programs  on  a  state-wide  basis  for  the  purpose  of  giving  full  coverage  to  all 
communities,  to  obtain  the  proper  type  of  equipment,  and  the  best  arrangement 
for  maximum  production  in  any  one  unit.    An  interesting  fact  brought  up  at  the 
conference  is  that  five  .universities  represented  have  already  taken  steps  to  es- 
tablish canneries'  on  their  campuses  where  supervisors  of  community  canneries  as 
well  as  students  at  the .universities  can  obtain  training  in  setting  up  and  oper- 
ating centers. 

Dean  Chapman  of  the  University  of  Georgia,  one  of  the  speakers,  brought 
out  a  numbsr  of  interesting  facts  regarding  the  community  food  preservation  program 
in  Georgia  which  began  about  16  years  ago.     He  stated  that  there  are  now  more  than 
500  conr.iunity  food  preservation  centers  in  operation  in  that  state.    Last  year 
they  were  used  by  one-third  of  all  the  families  in  the  state.    He  pointed  out  that 
food  preservation  in  the  home  is  thought  of  as  a  woman's  v.'ork.     In  community 
canneries,   however,  the  whole  family  participates  as  was  shovm  in  a  recent  Georgia 
survey  50  percent  of  the  v;ork  was  done  by  women,  35  percent  by  men,  and  15  per- 
cent by  chiLdren.     The  participation  of  the  whole  family  not  only  lifts  the  bur- 
ien  from  the  homemakerfe  shoulders  but  provides  a  social  benefit  in  bringing  together 
families  of  the  neighborhood  in  a  common  effort. 

One  of 'the  far  reaching  benefits  provided  in  community  food  preservation 
centers  in  Georgia,  which  other  communities  might  well  consider  when  setting  up 
their  centers,  is  that  of  making  it  possible  for  the  low  income  groups  who  are  in 
greatest  need  of  the  nutritional  benefits  of  such  a  program  to  do  their  canning 
without  any  cash  outlay  usually  by  leaving  a  percentage  of .  the  finished  product 
as  a  toll.     This  food  is  then  made  available  for  school  lunch  programs. 

You  might  suggest  to  your  listeners  that  the  most  effective  v/ay  of  getting 
a  community  canning  center  organized  is  to  find  a  civic  group  to  act  as  a  sponsor. 
The  sponsor  usually  takes  the  initiative  in  planning  the  project  and  organizing 
the  community,  often  through  a  general  community  meeting  at  which  a  committee  is 
elected.    7hen  available  it  is  well  to  include  on  such  a  committee  a  businessman, 
a  trained  home  economist,  a  vocational  agricultural  teacher,  an  engineer,  a  news- 
paper publisher,  a  health  officer,  or  physician  and  members  of  civic  organizations. - 


garden  clubs,  school  boards  and  local  government. 


Within  the  near  future  a  bulletin  on  community  food  preservation  centers 
will  be  distributed  by  the  Office  of  Distributipn.     This  will /include  more  de- 
tailed information  about  the  actual  planning  and  operation  of  the  centers.  VJe 
will  let  you  know  when  copies  of  this  bulletin  are  available. 

ITriAT  _A  DJFF_EREI[CEJl^AR  f-lAKES     -  •         '  ' 

It  has  been  almost  a  year  since  fats  and  oils  went  on  the  ration  list. 
TFithin  thr-t  time  American  homemakers  have  been  adjusting  their  cooking  habits 
according  to  their  allotments  of  ration  stamps.     As ■ fats  and  oils  take  the  same 
color  ration  stamps  as  meat,  cheese,  and  canned  milk,,  homemakers  had  to  decide 
how  many  stamps  to  allot  each  group  of  foods. 

In  order  to  determine  what  changes  the  rationing  of  fats  and  oils  has  made 
in  the  diet  and  in  the  preparation  of  food,  the  Bureau  of  Agricultural  Economics 
recently  made  a  survey  in  four  counties  of  the  southeastern  part  of  the  United 
States.     The  people  in  this  area  are  large  users'  of  fatsand  flour  in  home  cooking. 
The  survey  included  rural  and  small  town  areas,  in  addition  ta  one  large  southern 
city. 

Ninety  three  percent  of  the  homemakers  interviewed  had  changed  their 
baking,  cooking,  and  frying  habits  since  the  war.    Elderly  couples  whose  health 
required  special  food,  and  rural  and'  suburban  families  with  little  cash  income 
but  a  larger  than  average  quantity  of  home  produced  foods , were  the  only  ones  which 
reported  no  change. 

Rationing  of  fats  and  oils  brought  about  changes  in  both  the  methods  of 
frying  foods  and  the  amounts  of  food  fried.    The  most  common  change  in  m.ethod 
was  to' fry  with  less  grease  and  use  the  grease  over  again.     Several  women  said 
they  have  been  doing  more  boiling,  stewing,  or  broiling  foods  since  rationing 
and  less,  frying,  in  order  to'  save  fat.     ,  '  _  . 

'Before  the  war,  ninety  percent  of  the  women  bought  some  bread  and  made 
some.     They  differe;d  greatly  as  to  the  relative  proportion  of  purchased  and  home 
baked  bread.    About  half  the  ones  interviewed  had  changed  their  bread  habits 
since  rationing.    Most  of  these  people,  who ' changed  make  less  bread  now.  The 
reasons  for  baking  less  bread  varied.     One  hom-emaker  .bought  more  bread  in  order 
to  cut  doT/n  on  the  use  of  lard  so  she  would  have  more  ration  points  to  buy  canned 
milk  for  her  baby.     The  rising  cost  of  shortening,  eggs,  and  other  ingredients 
caused  some  families  to  eat  more  store  bread,'    Some  women  bake  less  bread  because 
there  were  not  enough  members  of  the  family -.left  at  home  to  make  baking  worthvi/hile- 
the  boys  were  in  the  armed  forces,  and  others  were  working  in  war  plants  away' 
from.  home.     B\it  the  main  reason  for  less  home  baked  bread  vms  the  rationing  of 
fats  and  oils.     In  order  to  have  more  meat  for  their  families,  homemakers  cut 
down  their  purchases  of  fats  and  oils.  ,   '  .  ■ 

A  fevi/  yeomen  who  made  more,  bread  thought'  it  -was  cheaper  'to  satisfy  large 
appetites  with  homemade  bread.     Typical  of  a  fe>/-, rural  or  small-town  homemakers 
who  baked  more  for  patriotic  reasons  v/as  the  farm  wom.an  who  said,  "Country  people 
cook  about  the  same... I  do  bake  more.     I  get  the  flour  a-nd  don't  buy  bread  now 
because  I  feel  others  need  it." 


According  to  these  interviews,  a  striking  decrease  in  baking  cakes  and 
pies  has  taken  place  because  of  sugar  rationing,  rather  than  the  rationing  of 
butter  and  shortening.    Some  of  the  women  said  thev  had  made  about  tv^ro  or  three 
cakes  and  pies  throughout  the  past  year,  while  they  formerly'"  made  these  products 
once  or  twice  a  week. 

About  half  of  the  city  dwellers  interviewed.  Jiad  too  few  red-brown  stamps 
to  maintain  the  same  cooking  practices  as  before  m^-at  rationing.    Host  of  the 
rural  homemakers,  on  the  other  hand,  were  better  off  because  more  of  them  pro- 
duced their  own  lard,  butter,  and  meat.    They  often  had  unused  points  because 
they  didn't  like  to  bother  with  stamps,  and  they  liked  to  be  self-sufficient 
and  independent  of  stores  and  rationing.    One  rural  homemaker  proudly  said,  "I 
try  to  live  out  of  my  own  garden.     I  have  my  own  vegetables,  chickens,  eggs,  milk, 
butter,  beef,.,  pork,  lard  and  mutton." 

The  amount  of  butter  bought  had  decreased  in  both  rural  and  urban  areas 
5ince  rationing.    Shortages  of  butter  in  the  stores  was  an  important  factor, 
but  the  main  reason  for  buying  less  butter  was  to  save  points  for  other  foods 
on  the  same  color  stamps.  •         .        .       .  . 

.  This  survey  shows  the  homemakers  in  these  four  counties  are  patriotically 
adapting  themselves  to  wartime  food  conditions. 

S^  EAQ.i<Of ■TAIL^ERS 

Eggs  are  plentiful.  .Wore  eggs  mean  more  egg  cartons  in  many  homes.  Ask 
your  listeners  not  to  destroy  these  boxes.    Salvaging  egg  cartons  is  m9re  im- 
portant than  most  folks  think  it  is. 

Probably  the  easiest  way  to  salvage  egg  containers  is  to  add  them  to  the- 
v/aste  paper  collection.    Then  the  cartons  will  be  re-processed  along  with  the 
rest  of  the  waste  paper. 

However,  before  a  homem.aker  relegates  empty  egg  cartons  to  the  waste  paper 
collection,  it  would  be  a,  good  idea  for  her  to  check  vuith  her  local  grocer.  He'll 
probably  be  interested  in  having  clean,  undamaged  cartons  make  another-or  several 
more  trips-as  egg  co-ntainers.    The  egg  men  are  also  faced  vdth  a  real  problem 
v/hen  it  comes  to  getting  egg  cases. 

RICE  ALLOCATION     •  -   .     .  . 

The  civilian  share  .of  rice  will  be  about  6  pounds  per  person  during  194-4., 
slightly  less  than  the  per  capita  consumption  during  recent  years.    This  means 
that  civilians  will  have  approximately  7  l/2  million  100-pound  bags,  or  about  U2 
percent  of  the  total  supply  of  milled  rice.    Civilians  will  share  the  total  pros- 
pective rice  crop  with  the  U.  S.  military  and  war  services,  our  territories,  our 
allies,  and  liberated  areas. 

:  ■  ■     Our  military  Torces  and.  war  service.g  have,  been  allocated  6,8  percent  of  the 
supply.    About       percent  of  the  crop 'ivill  go  to  our  territories  and  our  allies, 
other  friendly  nations  and  liberated  areas,  to  offset  drastically  curtailed  sup- 
plies- from  principal  rice  growing  areas  of  .the  world.    For  instance,  rice  is  a 
major  item  in  the  diet  in  Hawaii,  Puerto  Rico,  and'  the  Virgin  Islands — and  we 
expect  to  meet  their  minimum  requirements  for  this  year. 

In  the  pre-wai^  days,  China,  India,  Burma,  Thailand  contributed  the  large 
proportion  of  the  world's  rice  supply.    Even  in  19i^2  only  slightly  more  than  one 
percent  of  the  world  production  of  rice  'was  .from  the  United  States.  '  Biit  today, 
the  tables  are  turned.    We  are  exp.orting  rice. '..to  Canada,  Cuba,  the  Carribean  de- 
fenso  :zoneo,  Hawaii,  Puertp>  Rico,  Alaska,  ^.ussia,  and  other  friendly  nations. 


■WHAT 'S- IN  -THE  MARKETS 


Fruits  and  vegetables  currently  available  on  three         '  ■ 
.    :  .  .  .      West  Coast  wholesale  markets    ■   '  '  " 

LOS  AIIGELES  ■       ■  - 

Best  buys:     qabbage  and  cauliflower  are  plentiful  and  selling  at  sli'ghtly 
lower  price's.     Celery  is  in  adequate  supply  with  prices  generally  unchanged .  Lettuce 
supplies  have  increased  with  the  price -dropping  to  a  reasonable  figure.  Number 
two  grade  white  and  sweet  potatoes  are  selling. at  much  less  than  the  number  one 
grade.     Other  vegetables  in  the  "best  buy"  class  are  carrots,  turnips,  rutabagas , 
banana  squash.  , ,  . 

Vegetables  in  moderate  supply  include:,    broccoli,  beets,  tomatoes ,  mustard 
greens,  spinach,  and  radishes. 

In  light  supply  are:     ^gplant,  artichokes,  brussels  .sprouts ,  garlic,  mush-' 
rooms,  cucumbers ,  peppers,  onions,  and  peas .  ,  ■ 

In  the  fruit  line,  oranges  continue  in  'heavy -supply,  and  the  price  of  small 
sizes  is  rather  low.     Grapefruit  is  also  plentiful.     Avocados  are  slightly  higher 
than  a  week  ago,  but  are  moving  ihto  the  peak  of  the  season. 

In  light  supply  are:    pears ,  grapes,  persinmong  and  rhubarb.    Apples,  in- 
adequate in  supply,,  are  selling  at  ceiling. 

SAN  FRANCISCO  "  '  ,   ;  '     ■  . 

In  the  vegetable  "best. buy"  class  are:    broccoli,  cabbage,  cauliflower , 
celery,  potatoes  and  the  hard  type  of  squash.    Prices  are  about  the  same  as  lagt 
week. 

■  Tomatoes  are  increasing  in -supply  a^d , the  quality  of  tho  ones  from  the 
Imperial  Valley  has  boon  improving.  ^  .. 

Lettuce  has  been  in  liberal  supply  .and  prices  on  the. wholesale  market  are. 
lower  than  a  week  ago. 

The  first  indications  of  the  spring  crops  ar"e  'noted  in  light  receipts  of 
hothouse  rhubarb  from  the  State  of  Washington; and  the  first  few  crates  of  as- 
paragus from  the  Delta  district  of  California.    Prices  are  high  but  will  decline 
as  heavier  receipts  become  available.,  ...  •  '■- 

In  the  fruit  line,  oran^es-'-especiall'y "the  small  sizes — grapefruit  and 
avocados  are  in  liberal  supply.  ■-Northwostorh  apples  are  rather .  scarce.  Watson- 
ville  Newtowns  arc  in' mbderato  ■supply,  and '  are  selling-  just,  a  little  above 'last 
week's  levels.  ■  .C  ,  ,, 

PORTLAITO  ■      "-^         ■  ..  "  _    ■  . 

Prices  of  vegetables  on'  the -Portland  wholesale  markets  have  shown  a  higher 
tendency  during  the  past  week,  but  most  commodities  are  selling  below  .Government 
ceilings. 

Vegetable  bargains  are:  ..'  cauliflower'  from  Oregory  and  California,  lettuce 
from  the  Imperial  Vallej'-  and  celery  from  Calif bl'hia*  --  The  white  celery,  due  to 
'lighter  supplies,  is  highor  'in  price  .than' the  ■  gi<e eh.  ,■  ■    .,  ,         _  ■  , 

Fruits,  with  the  '  exception-  of  apples ,  are  be  low  ^  ceiling..    .  '    '  : 

Oranges  are  especially -plentiful. .   The  qCiality  is  excellent  and  wholesale 
prices  are  from  fifty  cents  to  a:  dollai:  and  fifty  cents  below  ceiling.  Grape^ 
fruit  is  ample  with  fine  quality  from  Texas'  arnd  Arizcna,-;. 

Avocados  are  in  the  fruit  "best  buy"  class.  Supplies ' are'  heavy. and  -  • 
wholesale  prices  are  the  lowest  for  several  months.  There  is  a  wide  range  in 
quality  with  the  ripe  fruit  lov/or  in  price. 


-7-  . 

SCHOOL  LUNCH  PROGRAM. . IN  THE  WESTERN  STATES 


Over  4-13>  217  children  in. 2, 628  schools  in  the  nine  western  states  (Arizona, 
California,  I'evada,  Oregon,  TJashington,  Idaho,  Montana,  Utah,  and  VJyoming)  Hawaii 
and  Alaska  are  being  benefited  by  hot  lunches  at  school.    These  schools  have  con- 
tracts ^vith  the  Office  of  Distribution,  YJFA.    Under  the  program  eligible  schools 
and  cliild  care  centers  are  reimbursed  for  a  part  of  their  food  costs,  not  to  exceed 
an  amount  determined  by  the  type  and  number  of  lunches  served,    A  school  may  serve 
any  one  of  three  types  of  lunch:    Type  A-  is  a  complete  meal  providing  one-third  to 
one-half  of  the  child's  daily  nutritional  requirements,  and  may  be  reimbursed  up  to 
a  ma:':imum  of  9  cents  per  meal  served.    The  Type  B  meal,  a  less  adequate  meal  which 
requires  less  facilities  for  preparation,  has  a  maximum  reimbursement  rate  of  6 
cents.    Where  lunchroom  facilities  are  not  available,  a  school  may  wish  to  serve 
milk  and  the  reimbursem.ent  is  2  cents  per  half-pint  of  milk.    Operation  of  the 
lunch  program  is  wholly  under  the  supervision  of  the  local  sponsor  of  each  project. 

Broadcasters  will  find  the  above  mentioned  school  lunchrooms  excellent 
sources  of  hiiman  interest  stories.    These  lunchrooms  are  performing  a  wartime 
service  to  worlcing  mothers  by  assuring  their'  children  from  one-third  to  one-half 
of  the  daily  food  requirements.     They  put  into  actual  practice  the  newer  knov/ledge 
of  nutrition.    They  are  one  of  the  factors  v/orking  against  the  rise  of  juvenile 
delinquency. 

In  following  issues  of  Round-up,  progress  stories  on  various  lunchrooms 
v/ill  be  printed.     This  will  be  an  exclusive  service  to  woman  program  directors. 
Feel  free  to  use  the  material  or  perhaps  you  v/ill  want  to  contact  the  local 
schools  yourself  for  additional  details. 

7/AX  ELOQUEIIT  ABOUT  BEANS 

Canned  green  and  wax  beans  are  likely  items  on  the  shopping  list  of  ration- 
wise  homemakers  these  days.    The  194-3  pack  was  large  and  the  government  require- 
ments were  not  as  great  as  was  expected.    As  a  result,  there  are  large  quantities 
of  these  canned  vegetables  on  grocers  shelves.     In  case  some  homem.akers  have  for-  ' 
gotten,  it  may  be  worthwhile  to  remind  them  that  green  and  wax  beans  are  among 
the  fev;  canned  vegetables  with  a  point  value  of  zero. 

As  for  the  nutritional  value  of  canned  green  and  wax'  beans  —  they  are 
listed  in  group  one  of  the  basic  seven  foods  chart  (with  the  green  and  yellow 
vegetables).    They  contain  some  Vitamin  A,  and  small  amounts  of  the  three  B 
vitamins — thiamine,  niacin,  and  riboflavin.    In  addition,  they  are  a  good  source-  . 
of  calcium  and  iron. 

Since  these  food  values  are  distributed  throughout  the  juice  as  well  as 
the  beans  themselves,  urge  your  listeners  to  use  the  liquid  from  the  canned  beans. 
If  homemakers  aren'.t  able  to  serve  all  of  the  juice  with  the  vegetable,  they 
should  save  it  for. other  purposes.    For, instance,  the  liquid  from  a  can  of  green 
or  W8JC  beans  rail,  add  flavor  to  sauces,  soups,  and  gelatine  dishes.    Or  it  may 
be  chilled  and  used,  either  alone  or  with  other'  vegetable  juices,  for  a  before- 
dinner  cocktail.  '  ■       .  , 


^  g  ~ 


CUTTING . THE  FROZEN  VEGETABLE  STOCK 


Now  that  most  kinds  of  frozen  vegetables  are  point  free,  homemakSrs  will 
"be  more  interested  in  them  than  ever  before.     The  civilian  supply  of  frozen 
yegetaldes  for  the  next  few  months  will  be  larger  than  ever  before.    For  the  pack 

year  as  a  whole  from  last  July  to  next  July,  civilians  will  receive  158  million 

pounds  or  about  28  million  pounds  more  than  they  consumed  during  the  year  before. 

The  total  production  of  frozen  vegetables  during  the  pack  year  is  expected  to 

reach  an  all  time  high  of  233  million  pounds  by  June  30.  i 

Almost  all  the  rest  of  the  frozen  vegetables ■ supply  will  go  to  the 
armed  forces.    By  the  end  of  June  they  will  receive  over  74  million  pounds  for 
the  pack  year.    During  the  194-2^4-3  crop  year  the  armed  forces  received  32  million 
pounds.     A  small  quantity,  slightly  more  than  a  million  pounds, of  frozen  vegetables 
will  be  sent  to  Hawaii  during  the  first  half  of  1944. 

The  principal  vegetable  included  in  this  allocation  are  snap  beans,  lima 
beans,  corn  kernels,  peas,  spinach,  broccoli,  brussels  sprouts,  cauliflower,  and 
corn  on  the  cob. 

DIVIDING  THE  POrffiERED  MILK  SUPPLY 

Powdered  milk,  both  dried  slcim  and  dried  whole  milk,  will  continue  to  be 
used  mainly  for  virar  purposes  during  1944.     The  need  for  dried  milk  is  acute  in 
England,  Russia,  and  many  other  countries.     About  260  million  pounds  of  skim 
milk  powder  and  almost  57  million  pounds  of  whole  milk  powder  have  been  allocated 
to  Great  Britain,  Russia,  liberated  areas,  U.  ,S.  Territories  and  U.  S.  prisoners 
of  war  (through  the  Red  Cross) 

U.  S.  military  and  war  services  will  receive  approximately  58  million 
pounds  of  skim  milk  powder  and  54  million  pounds  of  whole  milk  poxvder.  This' 
is  more  of  both  types  of  dried  milk  than  they  consigned  last  year. 

Although  the  large  part  of  dried  milk  supply  will  go  for  ivav  purposes,  ^ 
civilians  will  continue  to  receive  millions  of  pounds  of  both  types  of  dried 
milk  in  the  form  of  enriched  bread  and  other  bakery  products,  soups,  candy, 
ice  cream,  and  baby  foods.     In  fact,  civilians  have  been-  allocated  158  million 
pounds  of  dried  skim  milk  and  19  million  pounds  of  dried  whole  milk  in  1944. 

ASTERN  F00D_  PLANTS  GET  JIGH  HONOR 

Twenty-four  western- plants  have  just  received  the  ^7ar  Food  Administration' s 
.first  "A"  Awards  in  this  region.     This  is  the  government's  highest  recognition 
for  outstanding  achievement  during  1943  ih  the  'food  processing  industry. 

First  awards  were  made  to  the  Idaho  Canning  Company  at  Payette,  Idaho, 
and  the  Big  Horn  Canning  Company  at  Cowley,  ^7yoming.     These  were  followed  by 
awards  to  22  California  Packing  Corporation  plants  located  as  follows:  California 
plant  3,  San  Leandro;  plants  24?  37,  Oakland;  plant  35,  Emeryville;  plant  58 
Elmhurst;  plants  3,39,'^1,  San  Jose;  plants  11,  12,  Sacramento;  plant  25  Kingsburg; 
plant  14,  Yuba  City;  plant  68,  Fresno;  plant  22,  Rio  Vista.     Idaho,  plant  ijo. 
Franklin.     Oregon,  126,  Salem.     Utah,  plant  132,  Ogden,  plant  136,  Spanish  Fork, 
plant  138,  Smithfield.    Washingto"n,"" "plant  122,  Topoenish;  plant  125,  Yakima; 

plant  127,  Vancouver.    Community  members  who  helped  out  in  canning  plants  during 
peak  seasons  last  year  were  given  special  tribute  by  Alfred  Y/.  Fames,  president 
of  the  California  Packing  Corporation.    Mr,  Eames  welcomed  the  "A"  awards  as  "a 
particularly  just  reward  for  the  men  and  women  of  each  community  who  volunteered 
spare  time  and  vacations  to  help  regular  workers  meet  war-expanded  production  nr"''  ■ 


Y/ESTERN  FOOD  SUaGESTIONS  #^6 


CKREAL  DESSERTS 

Cereals  are  on  the  "plentiful  food"  list  for  February.     Homemakers  are  familiar 
•.vith  the  use  of  this  unrationed  food  as  a  breakfast  course.     They  know  also 
that  cereals  and  \/hole  grains  have  proved  their  worth  as  meat  extenders.  Now 
cereals  ai'e  up  for  consideration  as  a  "dessert". 

Such  a  dessert  is  substantial  and  ^^ives  body  to  a  soup  and  salad  meal. 

Cereal  desserts  are  easy  to  prepare,  inexpensive  and  maintain  eye  appeal. 

Cereals  are  found  in  Group  Six  of  the  Basic  Seven  Food  chart.  They 
are  a  good  source  of  Vitamin  B — necessary  for  energy,  steady  nerves 

and  healthyappetites.    They  contain  iron  which  helps  the  body 

build  up  the  "red"  of  the  blood — and  niacin,  the  anti-pellagra 
factor.    They  also  possess  body-building  proteins  and  energy-giving 
carbohydrates. 

There  are  many  cereals  so  individual  preferences  can  be  the  basis  of 
selection.     The  list  includes:     rolled  oats,  rice,  cornmeal,  cracked,  whole  ^ 
and  flaked  y/heat,  and  enriched  prepared  cereals, 

RECIPES 

Baked  Rice  Pudding  New  England  Indian  Pudding 


1  cup  cooked  rice 

2  cups  milk 
teaspoon  salt 

1  egg 

f-  cup  sugar 

■5-  teaspoon  nutmeg 

Put  milk  and  rice  in  double  boiler. 
Scald.    Beat  egg  slightly  with 
sugar  and  salt.     Add  the  scalded  milk. 
Flavor.    Pour  into  a  greased  pan  or 
balcing  dish.     Set  dish  in  pan  of  hot 
water.    Bake  until  set.    Serve  hot  or 
cold.     One-half  cup  of  raisins  may  be 
added . 

Note:  Left-over  cooked  cereal  may  be 
used  in  place  of  the  rice. 


cup  yellow  corn  meal 
1  quart  milk,  scalding 
2/3  cup  molasses 

1  teaspoon  salt 

2  cups  cold  milk 

Add  corn  meal  slov/ly  to  scalding  milk 
stirring  constantly  until  thick. 
Add  molasses  and  salt.    Pour  into  wel 
greased  baking  dish  and  add  cold  milk 
Bake  in  slow  oven  (325  degrees  F)  for 
three  hours.    Serve  warm  with  hard 
sauce,  ice  cream,  cream  or  top  milk. 
If  a  spicy  pudding  is  desired  add  a 
bit  of  cinnamon  and  ginger. 


Oatmeal  Fruit  Pudding 

Slice  several  large  apples ...  saute  the  slices  in  fat 

until  brown  add  brown  sugar  and  glaze  apples  until 

sugar  begins  to  brown.    Place  a  layer  of  glazed  apples, 
a  layer  of  cooked  oatmeal  and  some  raisins  in  a  baking 
dish,  sprinkle  with  cinnamon. .. and  repeat  till  all  the 
cereal  and  apples  are  used.    B„ke  in  a  moderate  oven 
for  20  minutes.    As  a  time-saving  idea,  when  this  dessert 
is  on  the  day's  menu, cook  twice  as  much  oatmeal  in  the 
morning  as  is  needed  for  breakfast. 
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IN  THIS  .ISSUE 


TOKENS  FOR' SIMPLICITY  Red  and  blue  tokens  become'  a  part  of  America's  food 

buying  operation  under  the  OPA,  February  27.    Under  the  nev/  system  ration 
-Coupons  expire  on  definite  dates  and  all  have  a  value  of  ten  points  with  the 
tokens  being  used  as  change. 

PROCESSED  FOOD  FOR  194^^^  Civilians  will  have  less  commercially  canned  fruit 

and  vegetables  this  year  than,  in  194.3  because  of  allocations  to  the  armed  forces. 
Little  change  in  civilian  supplies  of  dried  fruits,  frozen  fruits  and  vegetables. 

SOYA  r'AKES  HISTORY. .      .Knovm  to  the  Chinese  nearly  three  thousand  years  B.  C, 
soya  use  in  the  United  States  has  been  slow*  .  Now  recognized  as  one  of  the 
richest  sources'  of '  protein .  of  all' knovm  foods,  also  rich  in  Vitamins  fi-1  and  B-2. 

SCHOOL  LUi'CH  AT  TOR-^JNGSON,  TJYOIUHG.  ..v.  .A  community  combines  its  efforts  and 
-resources  to  provide  hot  lunches  at  school  for  2^5. "pupils. 

CABP.AGE  The  winter  cabbage  crop  planted  for  harvest  diu'ing  the  months  of 

January,  February,  .March  and  April  194-4.  is  estimated  at  515,000  tons  this 

is  in  contract  to  a  harvest  of  27B,600  tons  for  the  same  months  in  194.3. 
ProadcS.sters  are  urged  to  spotlight  cabbage  during  the  period  Feb.  24  -  Mar.  4- 
■when  it  is  a;  Victory  Food  Selection". ■■  Food  suggestions  this  v;eek,  "Cabbage  In 
The^  Kitchen,-"  'can,  be.  obtained  tor  ■your  listeners  on  request.    Write  Office  of 
Distribution,  TFA,  821:f.Iarket  Street,  San. Francisco- 3y  California.,  '  " 


US  Department  of  Agriculture 

food  disfribulion  Mministration 


■   •  .   FQODS_nJ  THE  NglS 

CABBAGE. .This  vegetable  takes  top  honors  on  the  list  of  abundant  foods  on  the 
raarlcet.     515>000  tons  will  be  harvested  for  market  during  January, 
February,  March  and  April  in  contrast  to  278,600  tons  for  the  same  | 
months  in  19^*^3.  "  | 

During  the  period,  February  2L,  to  March  4-,  when  cabbage  is  a  Victory 
Food  Selection,  the  homemaker  will  want  to  cooperate  in  every  way  by 
using  cabbage  as  frequently  as  possible.    This  means  searching  for  new 
ways  to  serve  cabbage,  in  addition  to  the  recipes  for  cooked  and  raw 
cabbage  she  already  has  on  hand.  5 

Brined  cabbage,  which  tastes  like  kraut,  and  stores  well  for  several 
weeks  is  easily  and  quickly  made  at  home  in  small  quantities.  The 
right  proportions  are  eight  teaspoons  of  salt  mixed  to  four  pounds  of 
chipped  cabbage.    Glass  .I'ars  of  the  two-quart  size  make  ideal  containers 
for  they  hold  exactly  four  pounds  of  cabbage  and  take  up  very,  little 
space.    Brined  cab'.^age  is  ready  in  about  ten  days,  and  is  delicious  for 
■     ■       several  weeks..'    It  is  another  method  of  using  cabbage  and  can  be  pre- 
pared ahead  of  time.    There's  the  method  of  using  spring  cabbage  for 
making  kraut  in  crocks-,  -too.    This  is  more  complicated,  but  it  makes 
larger  quantities  and  keeps  lohger.    Listeners  who  want  specific  in- 
structions for  the  crock,  method  will  be  iAt.^.r,ested..  in"^ Farmers'  Bulletin 
•■  ;  ^  ■    .    No..- 1932.  ■      '  ;         ....... ;  ,^  ;  ■  '  ^ 

....  ,  ■■     ■■  Gbmmercial- kraut,  being  processed  now,  will-,  not  reach  most  markets  for 
so.ne  iveeks,    I!ost  of  it  will  go  to  market  in  kegs,  although  a  small 
amount  will  be  releasied  in  time.-  In^  view,  of  ..this  homemakers- mil 'prob- 
•  ably' want'- to' 'try  the' brined  cabbage  method  at  home.  ■  ■    ■-■  ' 

,OWIQriSo..i  The  little  new  green  onions'  are  making  an  entry  on  markets  all  oyer 
the  country  there  are  some  cooks  who  believe,  , that  the  little  spring 

,;.  greeh^  onion  is  good  only  as  a  salad  ingre.dient  or  an  appetizer.  Stress 

the  fact' that  this  variety  .of  onion  is  wonderful  in,  .cooked  dishes,  too, 
■for  onion  flavor.  'Used  in  scalloped  potatoes  it  has  a  flavor  all  its 
own  unequalled  by  the  dried  variety.—    . ;  .        ...      '  '  ■       '  ■ 

Sometimes  these  greenoriions  are  called  shallots  or  leeks,  but  an  onion 
by  any  other  names  has.  just  - as  sweet,  a  so.und  and;  tadte  to -homemaker s 
arid"  their  families  who  have  long -bemoaned  their  scarcity. 

PORK......  .  In  order  to  move  sorrie  of  the.  large  supplies  of  pork,  the'  OPA'has 

.  granted  hbm'ema'kers  a  third  pork  bonus.   ;-Spare  stamp 'three  in -ration 
'  Book  4.  will' be  good  for  five , pounds  ^  of  pork  through  February  26.  This 
;. .  stamp  differs' from  the"  former  ones  in  that-  it  is  .good  -for  cured  as  well 

as  fresh  pork.    Spare  stamp  three  may  be  used  for  ham,  bacon,  canned 
meats  that  are  100  percent  pork,  and  all  sausages. .... .in  addition  to 

fresh  pork. 

-    RATI  WilNGJATES 

Green  Stamps  (Book  4-) 
(Processed  fruits  and  vegetables)    Stamps  G,  H  and  J  valid  through  Feb.  20. 
Stamps  K,  L  and  M  valid  through  Mar.  20. 

Brovm  Stamps  (Book  3) 
(Meat,  butter,  fish,  cheese,  edible  fats  and  oils,  canned  milk)    Stamps  V,  7/  and 
X  valid  through  Feb.  26.  I  through  Mar.  20. 


NEV7  R.ITIOI^^ING  'RITRMBTIG 

To:cens  of  OPA  efiiciencv  will  te  part  of  America's  food  buying  operation 
beginning  Sunda;-,  February  27- — for  that's  the  day  when  those  little  red  and  blue 
rationing  tolzens  everybody  has  been  he'arin.'^  so  much  about,  will  become  valid.  Red 
is  used  for  meats,  fats  and  canned  fish.    Blue  is  used  for  processed  foods... and 
each  to-^en  will  have  a  value  of  one  point,    firs.  Momemaker  ivill  receive  them  first 
from  her  grocer  as  change  for  her  red  and  blue  stamps  in  Book  /+.    These  stamps, 
regfrdless  of  the  value  printed  on  them,  will  advance  on  February  27,  to  ten  points 
each. 

It's  an  easy  system  really. .. everything  in  one  book,  and  tokens  for  change. 
Ar.d  you  might  tell  your  listeners  that  it's  like  using  dimes  and  pennies. .  .the 
ten  point  stamps  are  dimes,  of  co^.irse,  and  the  token  in  change,  the  pennies. 

Le'^s  confusion  seems  to  be  the  keynote  of  the  new  rationing  program. ..  for 
each  group  of  stamps  has  a  definite  exT:!iration  date... and  the  instant  they  become 
valid  the  housewife  will  know  hov;  long  they  will  stay  that  way... and  just  when 
they  expire.     In  this  v?ay,  she  can  budget  her  stamps  over  a  definite  period  of 
time... so  nany  for  so  long,  and  have  a  more  even  schedule  for  meat  and  processed 
foods.     It  r.akes  it  easier  for  her  retailer  too,  because  that  last  minute  rush 
nightmare  can  be  pretty  much  avoided. 

The  new  system  won't  be  difficult  to  explain  to  your  listeners.    You  might 
ask  them  to  bring  their  No.  4  book  to  the  radio... turn  first  to  the  page  of  blue 
stamps  and  explain  thus... first  of  all,  beginning  February  27,  red  and  blue  stamp 
in  book  No.  ^  will  have  a  value  of  ten  points.     On  that  date,  the  first  five  blue 
stamps  become  valid... A8,  E'^,  CB,  EB,  they  will  be  valid  until  Ilay  20.     Then  on 
April  l...and  the  first  of  every  month  thereafter ... anoti^er  group  of  blue  stamps 
becomes- valid.    Each  group  is  valid  for  one  month  and  tvirenty  days. 

Mow,  ask  your  listeners  to  turn  to  the  page  of  red  stamps  in  Book  A.  These 
too,  will  have  a  value  of  ten  points  each.    On  February  27,  three  red  stamps 
become  valid... A8,  B8,  C3,  two  weeks  later  (and  every  two  weekv^  after  that)  three 
more  red  stamps    can  be  added  to  the  food  budget.     The  first  series  of  red  stamps 
are  good  until  li-^y  20th. 

The  homemaker  will  give  her  dealer  the  red  and  blue  stamps  at  ten  points 
each... she  will  receive  tokens  in  change,  the  tokens  have  no  expiration  date. 

Now,  one  more  word.    Perhaps  your  listeners  will  still  have  a  few  Y  and  2 
bro'"n  stamps  in  Book  Mo.  3.    Well...Y  and  Z  may  be  used  through  March  20th  but... 
no  tokens  Fill  be  given  in  change  for  these.., for  their  value  remains  as  printed 
on  each  stamp. 

AIlOTIiER  "D0:^'T  HASTE  IT"... YOUR  PROCESSED  FOOD  EXPECTATIONS 

"Share  the  crop" ...  that '  s  the  principle  that  your  radio  listeners  v\fill  have 
to  keep  firm.ly  in  mind  as  they  budget  their  blue  points  during  194-4.  Although 
the  food  processors  have  made  a  gargantua  effort  and.  produced  a  maximum  amount 
of  processed  foods  during  the  past  j'^e.ar,  and  hope  to  produce  even  more  during 
1944j  more  processed  food  must  be  allocated  to  the  armed  forces  and  our  allies. 


If  your  listeners  like  specific  araonn-ts  and  percentages,  you  can  tell  them 
that  the  government  will  need  92  million  cases  of  canned  vegetables. 

That  means,  less  ■  for-:  ciivilians  than  they  have  had 
during  the  current  season  and  considerably  less  thah'tliey  used  during  the  1941- 
4-2  season.    In  fact,  of  the  twelve  fruit  items,.. the  supply  will  be  about  17  mil- 
lion cases  as  compared  with  30  million  cases  last  year ,  . '  Roughly,  we  will  have 
more  than  one-half  the  amount        of  fruit.     Of  the  fourteen  vegetable  items, 
civilians  will  have  about  104.  million  cases  instead  of  the  128  million  cases  they 
enjoyed  last  year.    That  sounds  a  bit  depressing  but  when  the  homemaker  stops  to 
consider  the  destination  of  most  of  our  processed. foods ,  she  will  cooperate  in 
every  way.    She  may  even  start  a  Victory  garden  and  do.  her  own  home  canning. 

Dehydrated  vegetables  play  an  important  part  in  the  overseas  food  program, 
and  the  government  will  need  more  of  them  than  ever,  this  year.    However,  there'll 
be  some  changes  in  the  kind  of  vegetables  that  will  be  used.    Potatoes  take  top 
place  as  they  did  last  year... and  onions  and  cabbage  will  form  a  large  part  of 
the  shipments  over  the  sea.    But  there  will  be  fewer  beets... not  so  many  carrots. 

Dried  fruits  v.dll  be  slightly  more  plentiful  for  civilians;  about  the 
same  for  the  arm.y.    However,  the  demand  is  still  far  greater  than  normal.  That 
means,  of  course,  that  a  large  amount  of  the  fresh  fruit  crop  must  be  allocated 
to  fruit  processors. 

During  the  last  few  years,  homemakers  have  been  learning  the  delight, 
convenience  and  excellence  of  flavor  of  frozen  vegetables  and  fruits.    Once  they 
have  been  tried  in  the  home,  the  homemaker  usually  continues  use  of  them. 
Naturally  your  listeners  will  Vi/ant  to  know  just  what  her  prospects  for  their 
continued  use  vdll  be.    Well... the  demand  for  frozen  foods  v/ill  be  enormous... 
far  greater  than  the  supply.    But  the  army  v.dll  require  only  50,000,000  pounds... 
?7hile  the  civilians  will  need  250,000,000  pounds. ..  just  five  times  as  much.  So 
it  is  fairly  safe  to  say  that  there  will  be  little  change  in  the  frozen  vegetable 
situation. 

Then  there's  the  problem  of  containers.    At  present  we  have  enough  tin 
and  glass  to  pack  all  the  food  needed.     However,  metal  is  still  critical,  and 
it  isn't  likely  that  additional  items  can  be  added.    Since  containers  are  vital, 
urge  your  listeners  to  conserve  tin  cans  carefully. . .also  glass  jars  for  their 
home  canning. 

TJe  hope  your  listeners  will  realize  the  maximum  effort  that  must  be 
exerted  by  the  processors.     They  must  have  enough  raw  material. .. and  the  civilian 
must  have  enough  fresh  fruits  and  vegetables  as  well.     In  order  that  each  will 
be  satisfied,  the  OPA  and  Office  of  iDistribution  will  coordinate  their  efforts 
to  establish  price  ceilings  to  regulate  the  amount  of  fresh  food  for  each. 

Last  year  the  government  released  and  resold  about  two  and  one  half 
million  cases  from  stock,  to  civilians.     This  ivas  due,  in  part,  to  shifting 
military  operations.     At  this  time,  however,  the  entire  government  stock  has 
been  designated  for  some  war  need,  and  it  is  not  at  all  likely  that  any  further 
stocks  i7ill  be  released  for  civilian  channels. 
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'         SOYA  FOR  NOURIsm.^ENT 

Soya  is  like  an  actress  who  has  played  bit  parts  for  many  years... a  player 
without* a  press  agent,  capable  of  great  things,  but  long  unsung.    Then  suddenly 
she  finds  herself   v:ell  on  the  v;ay  to  stardom. .  .her  name  on  many  lips. 

Soya  isn't  new,  it's  as  old  as  civilization.    A  Chinese  emperor  first  put 
it  on  record  nearly  three  thousand  years  B.  G.    Through  the  centuries  it  has  re- 
mained one  of  China's  five  sacred  grains,  mentioned  by  poets  and  philosophers. 
Chinese  missionaries  brought  soybeans  into  Europe  early  in  the  1700' s,  and  about 
a  hundred  years  after  that  it  made  its  debut  in  America... in  Pennsylvania,  where 
farmers  discovered  it  grew  very  well.     Nothing  much  was  done  about,  it  however, 
until  early  in  this  century,  and  even  then  its  progress  was  very  slow.  The 
comparatively  small  amount  used  for  the  table  had  a  beany  flavor,  that  people 
didn't  like.    Finally;-,  in  the  late  30' s  this  taste  had  been  entirely  eliminated, 
and  soya  appeared  a  bit  more  often  on  the  family  dinner  table. . .manufacturers  and 
farmers  had  learned  its  value... but  Mrs.  America,   was  still  v/ary  of  the  v^hole  thing. 

In  the  last  few  years,  your  listeners-  have-  been  hearing  a  lot  about  soya 
products,  but  the  average  homemaker  is  reluctant  to  introduce  to  father  and  the 
children  any  departure  from  the  usual.    She  knoivs  vaguely  that  soya  is  a. valuable 
addition  to  the  diet,  but  not  the  specific  reason. 

It  might  be  a  good  idea  to  tell  her  again  that  soya  is  rich  in  minerals... 
contains  an  affluence  of  vitamins        and  B2...and  that  soya  flour  is  one  of  the 
richest  sources  for  protein.    Also  soya  is  a  protective  food,  one  listed  on  the 
Basic  Seven  chart.  •  • 

Soya  flour  and  soya  grits  may  be  purchased  practically  anyivhere  now.., 
in  one-pound  or  larger  packages.     Soya  grits  are  coarser  than  flour.    A  muffin, 
bread,  or  meat  to  v;hich  a  small  amount  of  soya  has  been  added  tastes  like  the 
same  thing  made  vdth  ordinary,  flour.   'Remind  your  listeners  that  soya  flour  and  . 
grits  contain  no  gluten,  therefore,  must  be  used  with  wheat  flour  in  baked  foods. 
Specific  recipes  are  available,  or  small  amounts  can  be  used  to  replace  wheat 
floiar...as  an  example  ...two  tablespoons  of  soy  flour  in  a  cup  of  wheat  flour. 
Soya  flour  is  excellent  in  all  breads,  cream  soups,  sandwich  filling.     Soya  grits 
are  successful  with  meat  dishes,  fish  and  vegetable  casseroles.    Soya  flour  can 
also  be  added  in  small  quantity ' in  making  gravies "and  sauces,  but  soya  flour  has 
no  thickening  qualities.  "  .  •  . 

Tell  your  audience  about  soya's  main  job... to  nourish.     It  takes  lots  of 
moisture  and  a  good  deal  of  seasoning. .. for  it  is  very  mild  indeed.    Food  con- 
taining soya,  will  brown  to  a  rich  golden  color... so  tell  the  homemaker  to  try 
it  "vith  baked  foods  and  with  sausage,  fried  mush  and  potato  cakes.     And  remember 
to  add.,  that,  together  with  the  appetizing  appearance  of  the  finished  dish,  the 
nutritive  value  of  soy  protein  is  extremely  important'  to  every  member  of  the 
family.     If  your  listeners  would  like  recipes. . .you  might  suggest  Department  of 
Agriculture  bulletin  AVfI-73. 


TIME  AND  A  HALF  OVERTIME  FOR'HENS 

Hens  are  working  -the  swing,  shift  these  days,  like  many  other  good  Americans,, 
and  are  expected  to  produce  U5  billion  eggs  this  year.    This  means  that  Mr,  and 
Mrs.  Civilian  and  all  the  little  Civilians  will  get  on  the  average  of  nearly  an 
egg  a  day. . .more  thanenough  to  supply  the  minimum'  of  at  least  four  or  five  eggs . 
a  week... the  requirements  of  eggs  as  a  protective  -food. 

Mrs.  Civilian  has  been  aware,'  with  some  pleasure,  of  the  gradual  decrease 
in,  the  price- of  ,eiggs. .  .a, decrease  which  usually  continues  well  into  April.  This 
means  that  the  breakfast  egg. will  be  supplemented  by  eggs  used  in  main  dishes  at 
other  meals.     The  clever  homemaker  will  welcome  these -egg  dishes  for  her  Lenten  ■ 
menu,  and  as  an  alternate  for  meat,  too.    And  it's  pretty  safe  to  say  that  the 
Easter  bunny  will  do  a-f lourishing  business-  at  the  same  old  stand. 

-    So  remind  your  listeners  to 'whip  out  the  good  old  card  files  of  recipes... 
and  put  this  wonderful  dividend  of  fresh  eggs  to  v/ork  for  her  family. 

SCHOOL  LUNCH  PROGRAjlLAT  TORPJNGTON,  WYOMING 

Note;    This  is  the  first  of  a  series  of  articles  on  community  school  lunch  prog- 
rams in  the  nine  ivestern  states.    Broadcasters  may  use  the  following 
:  ■  material,  or  contact  local  schools  for  additional  facts, 

•  As  a  result  of  community  cooperation,  255  pupils  of  the  Torrington  school 
are  being  served  well-balanced  lunches  at  school.    For  a  charge  of  10  cents  the 
stiadents  get  meat  or  a  meat  alternate,  fruit,  vegetables,  bread  or  cereal,  butter 
or  fortified  margarine,  and' milk,::  .  ■    ■  '  '  '  ' 

Last:  year  no  hot  lunches  were  served  at  this  school.    Recognizing  the  need 
of  those  students  who-  came  long  distances  to  school,  the  Goshen  County  Nutrition 
committee  set  about  to  organize  a  lunchroom.     Through  their  efforts  and  with  the  , 
cooperation  of  the  Torrington  school  board  the  program  got  under  v/ay  immediately, 
Tite  band  room  in  the  basement  of  one  of  the  grade  school  buildings  was  converted 
into  a  kitchen  and  lunchroom.     Partitions,'  cupboard  space,  and  vfork  tables  were 
built  by  students  of . the  manual  training  class.    A- storeroom  vms  also  made  under 
the  stairway.    Dishes,  ■  cooking  utensils  and  one  stove  ¥irere  purchased  by  the  school 
board.     The  silverv/are  was  donated  by  the  community.    A  second  stove  and  a  ref- 
rigerator were  loaned  by  a  local  (Holly)  sugar  company.  Tloraen's  clubs  donated 
additional  dishes  and  held  showers  where  the ' "entrance  fee"  was  a  tea  towel  f9r 
the  lunchroom,  . 

There,  are  three  cooks  and  a  lunchroom -manager  at  the  Torrington  project. 
The  manager  does  all  the  menu-planning,  buying,  banking,  pajdng  of  bills,  bookkeep- 
ing,making  of  reports^-  she.  even  has  the  entire  responsibility  of  delivering  her 
own'. groceries.    She  checks  the  menus -With  the  chairman  of  the  local  nutrition  com-r 
mittee  v/ho  is  also  the  Home  Demonstration  agent  with  Extension  service. 

Torrington  is  one  of  the  65  schools  in  Wyoming  receiving  financial  assis- 
tance from  the  ''Tar  Food  Administration,  Office  of  Distribution,  for  the  purchase 
of  certain  foods  used  in  the  lunchroom. 
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Fresh  fruits  and  vegetables  currently,  available  '       "  ' 

on  three  TTest  Coast  wholesale  markets. 

P.OxlTLA-MD  ■         ■  .  .  •  • 

•X'egetables:    Best  hnjs  are  cabbage,  carrots,  white  potatoes,  lettuce,  and 
cauliflower.    In  noderat^  supply  are  spinachj  tonatoes  and  celery.  Artichokes, 
s"'^eet  potatoes,  peppers,  onions  continue  scarce. 

Fruits:    Grapefruit  and. oranges  are  in  liberal  supply.    Avocados  also  are 
a  frudt  best  buy.     Hothouse  rhubarb  from  Washington  is  slightly  lower.  Apples 
continue  in  light  supply  at  ceiling  prices.  . 

SATT  FR.\?:CISCO 

Vegetables:    On  the  best  buy  list  are  lettuce,  broccoli,  cabbage,  caulif- 
lo'ver,  celery,  potatoes,  h.ard  t^.'pe  of  squ'ash. 

Receipts  of  asparagus  are  increasing  gradually  and  prices  have  shown  a 
Steady  decline.    V/ith  the  continuation 'of  favorable  weather  this  vegetable  should 
soon  be  in  moderate  to  fairly  liberal  suoply. 

In  moderate  supply  are  artichokes,  tomatoes  end  spinach. 

Fruits:    Supplie-s  of  grapefruit  and- oranges  are  liberal.    Avocados  are 
plentiful.    Northwestern  apoles  continue  scarce,,  however ^  there  are-  moderate 
supplies  of .  ^atsonville  Newtowns.  " 

LOS  AIiaELES 

Vegetablep:    Lettuce,  cauliflower,  cabbage,  celery,  potatoes  and  carrots 
are  the  best  buys  of  the  week. 

Brussels  sprouts  are  not  as  plentiful' as  last  month,  and  prices  are  higher. 

Fruits:.  Grapefruit  and  oranges  are  plentiful.    Apples  are  insufficient 
to  meet  the  demand.     Hothouse  rhubarb  is  lower  this  week. 

.The  I'/FA  has  anal^'^zed  the  amount'  of  food  on  hand,  in  cold,  storage  warehouses 
and  packing  plants,  and  the  over-all  picture  shows  a  definite-  increase  over 'the 
amount  l.at:t  year.  •  ' 

Stocks  of  fresh  and  frozen  fruits  are  either  slightly  deareased  or  remain  ■ 
about  -the  same  as  last  year,  but  when  we  examine  the  comparative,  figured"  of  butter-, 
and  dairy  products,  ?/e  find  a  nharp  rise.    For  instance,  while  there  is  about  nine 
times  the  amount  of  butter  stored  last  year... about  half  again  as  much  cheese... 
more  than  three  times  as  many  eggs,  about  iialf  again  as  much  frozen  poultry,  the 
totals  are  only  a  small  percent  of  our  194-3  production,  such  as  about  4-  percent  of 
the  butter,  and  a  little  over  1  percent  of  the  eggs. 

Heat,  as  an  over-all  picture,  shows  a  rapid  up  trend,  too.    More  than  twice 
as  much  beef  is  in  cold  storage  than  there  was  last  year,  and  about  three  times 
as  much  porl'.     Quantities  of  lamb  now  in  storage  in  packing  plants  and  warehouses 
are  greater  too,  than  last  year. 

YTnile  the  quantities  are  sharply  increased,  this  amount  will  be  used  for 
military  forces  and  lend-rler.se  operations  as  v/ell  as  for  civilians.    As  the  war 
program  is  stepped  up,  these  commodities  are  moving  out  of  storage  for  immediate 
use,  at  a  speed  much  greater  than  that  of  last  year.    T/ith  the  government  purchasing 
the  largest  portion  of  its  yearly  requirements  during  the  heavy  marketing  seasons, 
we  just  can't  get  aroujid  having  greater  quantities  of  food  in  storage  at  the  present 
tine . 
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For  instance,  the  heavy  livestock  narlreting  season  has  been  in  progress  for  several  j 
weeks.     Govarnnent  purchases  must  be  heavy. now.  so  in  the  slack  marketing  season, 
government  war  needs  can  be  filleci  without  drawing  oh  rather  low  supplies  later  i 
this  spring  and  summer.    Butter  stocks  are  high, now  compared  with  this  time. last  I 
year.    But  here  again  the  government  bought  heavily  last  summer  when  production 
Vi/as  high  to  meet  war  requirements  this  winter.    In  fact  the  government -has  not 
bought  any  butter  since  last  October  and  will  not  buy  again  until  April.    All  the 
butter  production  is  going  to  civilians  during  that  period.  I 

■  abundant' FOODS  FOR  MARCH  ■  ■      '    ■       ■  \ 


•'      The  Civilian  Food  Requirements  branch  of  the  War  Food  Administration  lists 
the  following  foods,  which  will  be  in  relative  abundance  throughout . the  greater, 
part  of  the  country  in  March:    white  potatoes;  new  cabbage;  eggs  ;  soya  flour j 
grits  and  flakes;  xvheat  flour  and  bread;  macaroni,  spaghetti,  noodles j  oatmeal; 
rye;  breakfast  foods;  fresh  oranges-, and  grapefruit;  canned  green  and  waxed  beans; 
frozen  vegetables,  excluding  peas,  lima- beans  and  corn;  peanut  butter;  dry  mix 
and  dehydrated  soups;  citrus  marmalade.        .        ,'  ■ 

.....  MORE  OILS  ALLOTTED  FOR  PAINTS,  VARNISH  '  ■    '    ■  : 


'■  '     Housewives  and  handymen  with  a  springtime  urge  to  brighten  up  their 
homes  may  find  m.ore  paint,  varnish,  lacquer,  linoleum,  oilcloth  and  shower 
curtains  available  in  coming  weeks,  thanks  to  an  increased  allotment  to  manuf ac- . 
turers  of  fats  and  oils  used  in  making  these  articles.  .  ■  .  . 

The  increase  in  quotas,  authorized  by  the  ?/ar  Food  Administration  chiefly  ■ 
as  a  result  of  high  1943  production  of  linseed-  and  similar  oils,  was  announced 
today  by  Buell  F,  'Maben,  western  regional  director 'Of  food  distribution. 

Maben.  said  the  new  ruling  permits  manufacturers  to  use  70  percent  as  much ■  - 
fat  and  oil  as '  they' processed  in  the  spring  quarter  of  19J+0  and  194.1  -  a  gain  of 
10  percent  ever  the  quota  allowed  previously.     The  nev/  allotment  is  granted  tip 
to  March  31  only,-  but  any  inventory  of  oils  remaining  on  that  date  may  be  carried 
over  for  manufacture  during  the  next  quarter,      ,.     ■  ' 

Maben. said  the  same  -WF A  order  (FDO  No,  4.2)  and  its  applicable  amendment 
remove  from  restrictions  various  finishes  for  .containers,  closures,  and  closure 
liners  for  foods,  drugs,  beverages  and  pharraaceuticals. 
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VICTORY  FOOD  SSLECTIOM  -  FEBRUARY  24^MARCH  I, 

Abundant  supplies  of  cabbage  are  on  the  .;ay  to  ,-.arket.  fron 
Arizona,  California,  Florida  and  Texas.     This  is  half  ;;ain 
as  large  as  any  y^inter  crop  of  ^rreen  cabbage  ever' produced" 

T'^""  ^^'^''^  ^  Food  Selection  fo^  the 

period  irora  February  2U  to  Uarch         In  buying  cabba:^.,  the 
homenaker  will  be  helping  the  v.ar  effort  by  tJkx'n^ the  pressure 
off  ^  less  plentiful  foods  and  at  the  same  time  she  win  be 
fc.-ving  her  family  a  healthful  protective  food. 

FOOiD  JVALIIES 

S''?5,e':/?::>:;,S:r"bur=^^  °-  fore^thers  had  no  scientific 

vSa'Ss  'rW'^Z^  <=^--^'  "  -  — llent,  source  of 

air,  the  vitanin  v^^ne       L^rtS^d  h^^tT  T 

the  modern  short  oockir.g  netiiod!  ""'""^  ^"''''"^  following 

^tP-r-=ri      CI,    J  .  SUaSESTE!)  USES 

ofSr!°*''  "  ^llk...Cook  at  low  temperature,  only  us,  milk  instead 
Steamed  cabbage  »-ith  corned  bsef,  ham  hocks  or  oi-s  feet  Ter,rf„i,» 

^^J^^^^^^Z.'^' «us-e?h;rL-;!:rs::t- 

Oasserole  ^t^le     Alternate  layers  of  shredded  cabbage,  dotted  ,.,ith  butter  or 
oSeet;'™  to^f'^lesJrld!  ^^^^ 

'%t;d'::d'mrwUh"^:e^;:::ei  °f  ^'  ^^'^^^"'^  =^^1^  i"*-*- 

aprle,  pean;?s  aS  l^ench'd;;  i„r''-p': P"'^l^='  *''PP«d 
at  a  barbe,ue  or  buff et1uS:?ra"rVge1  "S^^^^l^li^ 

'1:i;;;riL!;::i;;'^7-:,r^-^-^-  ^^'^  additional 

Waldorf ..  sXedtiS,  O''  buttermilk  dressing.  Cabbage 

i!lx  vdth  cream  dressiS!'    Molded  S^"???',^^"^  ^""""^  "^1""*=- 

with  ,5rate^  ca-?o*s    mf-mnnM  Salad. .  .Combine  shredded  cabbage 

o        .  ca.ro„s,  ma/onnaise,  gelatine,  and  mold. 
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Cabbage  relish. ..  Grind  cabbage  and  flavor,  v/ith  horserj^dish  to  desired  strength  and  j 
-serve  with  roast  beef.  ■  ;< 


Fried  Cabbage. .. Cut  in  small  pieces, 
bacon  drippings. 


>7  until  tender  at  medium  temparature  in 


Hot  Slaw... Fry  cabbage,  add  cooked  chopped  bacon,  brovm  sugar,  vinegar  to  taste. 
Serve  hot. 


BORTSCli 
(Russian  Beet-Cabbage  Soup) 

1  cup  cooked  chopped  beets 

1  cup  chop^oed  carrots 

^  cup  chopj-ied  onions  (if  possible) 

1  cup  shredded  cabbage  (rav;) 

3  cups  soup  stock 

Salt  and  pepper,  cijinaraon 

1  T,  lemon  juice 

Soui'  cream 

Method :    Place  vegetables  in  soup  kettle, 
cover  with  meat  stock.     If  soup  stock  is 
not  available,  use  three  bouillon  cubes 
dissolved  in  three  cups  of  boiling  v;ater. 
Add  salt  and  pepper,  bring  to  boil  and 
simjner,  covered,  -for  thirty  minutes. 
Just  before  serving,  add  lemon 'juice. 
Ladle  into  soup  plates  and  garnish  with 
a  heaping  tablespoon  of  sour  cream.  If 
sour  cream  is  not  available,  use  thiick 
buttermilk,  or  beat  an  egg,  put  in  each 
plate,  and  pour  the  soup  over  the  beaten 
egg. ' 

CABBAGE  WITH  KETCHUP  SAUCE 

Shred  or  slice  cabbage.     Cook  until  ten- 
der.    Drain  and  place  in  serving  dish. 
Pour  over  to-p  a  ketchup  sauce.  Combine 
equal  parts  of  vitamized  margarine  and 
ketchup.     Heat  and  pour  over  cooked 
cabbage.    Plan  for  about  two  tablespoons 
of  sauce  per  serving.     The  cooked  cabbage 
may  be  placed  in  casserole  covered  with 
sauce,  topped  with  bread  crumbs  and  then 
browned  in  oven  in  a  fev/  minutes. 

CABPAGE  FILLED  WITH  CORI'IED  BEEF  HASH 

'Trim,  outer  leaves,  stem,  from  cabbage.. 
Do  not  overcook,  drain,     Scoi'.p  inside, 
leaving  l-j"  sliell,  keep  hot  in  greased 
ovenproof .dish.     Chop  removed  part,  add- 
ing to  contents  of  16  o;;-, .  can  minced  corn 
beef  hash.     Add      c.  sauteed  onions,  or 
onion  salt,  milk.       Heat  ingredients, 
fill  shell,  covering  top  with  buttered 
cornflalces,  serve. 


SPICED  CABBAGE 

Shred  one  small  head  of  cabbage.  Cook 
rapidly  until  tender.    Drain  well  and 
add: 

1  tart  apple,  unpeeled,  minced 
3  T.  butter  or  vitamized  margarine 
6  whole  cloves 
■l'  c.  boiling  v?ater 
1/3  G.  vinegar 
-i-  c,  brovm  sugar 
■5-  tsp.  salt 

Simmor  these  ingredients  until  thorough4 
ly  blended.     Serve  either  hot  or  cold. 

^!EAT  DOVES 

This  is  meat  cooked  in  cabbage  leaves. 
To  prepare  the  filling  combine: 

1  cup  chopped  meat 
1  slice  salt  pork  or  bacon-minced 
c.  bread  crumbs 

grated  cheese  (optional) 
1  egg,  beaten 

tsp.  salt 
^  tsp.  mixed  spices 

1  tsp.  grated  lemon  peel 

2  tsp.  minced  parsley 
1  garlic  bud,  minced  . 
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To  prepare  the  leaves,  wash,  and  separ- 
ate, pour  boiling  water  over  them  and 
let  stand  a  few  minutes.  Drain  leaves,' 
put  2-3  tb.  of  filling  on  each  leaf  and 
roll  tightly.  Brown  chopped  onion,  putj 
in  baking  dish  and  lay  rolled  leaves  on' 
onion,  with  folded  edges  down.  Cover 
with  2  cups  sliced  tomatoes  or  1-V  cups 
tomato  pulp  or  , bit  cups  of  other  sauce. 
Cook  slowly  until  .tender.  ■  This  recipe 
makev^  8  "doves".  Tlie  Armenians  make 
delicious  cabbage  rolls,  by,  adding 
mint  leaves  to  cooked"  Seasoned  ric'e, 
and  rolling  in  cabbage  leaves.  They  ^ 
may  be  either  steamed  or.  baked  until 
tender. 
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IN  THIS  ISSUE 


"iTARTIiCE  IIUTRITION. .American,  eating  habits  have  changed  under  ratioing..,. 
less  fried  foods  and  s\7eets  are  new  eaten,  but  diets  have  improved  in  protein, 
vitamin  and  mineral  content, 

CROP  CORPS  UIsIFORIISc.v. All  women  and  girls ^Irho  aid'  the  war  effort  in  the 
production  of  food  may  now  wear  the  blue  uniform  of  the  VIomen's  Land  Army, 
Girls  under  eighteen  enroll  with  Victory  Farm  Volunteers  and  women  over 
eighteen  eligible  for  I'omen's  Land  Army^ 

LEND-LEASE  SKIPI'CENTS. Deliveries  of  food  and  other  agricultural  products 
for  e^rport  in  1943  under  the  Lend-Leaso  Act  were  double  that  of  previous  year, 
Russia  received  greatest  share  ,v7ith  British  Empire  secondo 

FRESK  PRODUCE  "EEST-BLTSl'. .. Cabbage, '  the  Victory  Food  Selection,  through  March 
4  is  the  recommended  vegetable  buy  of  the  week, , , .resonable  in  price  and 
high  in  nutritive  value,    Pot-8.toe  stocks  now  on  hand  exceed  normal  carryover 
supplies  for  this  time  of  year;  so  homemakers  should  use  this  basic  vegetable 
in  a  variety  of  wayso 

LONG  LIVED  SCHOOL  LUNCHROOM* .. .Founded  and  supervised  by  tiie  Parent-Teacher 
Association,  the  lunchroom  at  Creighton  School  in.  PnoeniXj,  Arizona  has  been  ■ 
going  full  force  for  30  years,    950  students  now  receive  benefits  of.  program; 


US  Department  of  Agrieuifure 

food  Disfnbulion  Administration 
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ONIONS.   Last  week's  Round  Up  carried  a  bit  of  news  about  more  onion  flavor 

being  wafted  through  your  diet,  but  if  there  rms  any  confusion  or 
skepticism  about  the  names  we  gave  the  various  members  of  that 
pungent  family,  let's  straighten  it  out  right  now. 

A  dried  onion  is  the  sort  that  you  haven't  had  many  of  lately.  It's 
brownish  in  color,  has  had  its  top  removed,  and  has  a  dry,  papery 
coating. 

A  green  onion  arrives  in  the  market  at  the  beginning  of  spring  (is 
appearing  now) ,  and  is  simply  an  immature  onion  with  a  small  bulb 
and  long,  rather  rounded  green  tops.    It  has  one  shoot. 

A  scallion  is  just  another  name  for  a  green  onion, 

A  shallot  is  exactly  like  a  green  onion,  except  that  it  may  have  a 
number  of  shoots. 

*  A  leek  is  like  a  green  onion  or;  a  ■shallot-,  but  it  's'  tops  are  flat 
('like  the  leaves  of  a  lily  )  rather  than  rounded. 

Spring  onions  are  beginning  to  b'e  plentiful  now... and  will  be  with 
us  until  the  end  of  April.    At  that  time  (cheers)  our  old  friend, 
the  dried  onion,  will  be  with  us  again,  if  the  yield  in  Texas  , 
^  (where  there  are  ■  three;'  times  as  many,  acres-  of  onions  planted  as 
•  last.  ;/e.ar)  is  average..        .      ,  '  '■  ■      .:  :  . 

POTATOES....  Potatoes  are  still  with  us  in  quantity,  and  listeners  should  be 

.    .  rem.inded  from  time  to,  time  to  use.  them  freely  and  often.    We  don't 
■■'    ;  '  '.  w^fit,  any  of  the  biggest,  potato  crop  in  history  to  go  to  waste. 

Tell  them  about  var i ous  ,,\vays  to  use  ^potatoes — in  salads,  as  a  vege- 
table, prepared  in  all  the  orthodox  ways... as  a  main  dish,,  spiked 
.  with  Ipits  of.  meat  or  bakirsd  and  ■  st.iLf fed' with '  creamed  meat  or"  other 
.         vegetables  or  mushrooms..    Vitamin  -content  is  important  to  stress 

too. .  .particularly  the  ;fa'ct  that  potatoes  are  rich  in 'vitamins 'B-1 
and  C'    The  old  fashioned  boiled  potato  in  its  jacket  has,  come 
into  ,its  .own.  again,  .-.and  tha,t'  s  a:  fact  'to  plug.    Research  at  the 
Buroau  of  H^oman  Nutrition,  and  Home  EconomiOs  has  shovm  that  pota- 
toes boiled  in,, their  jackets  hold  tivice  as  much  Vitamin  C  and  three 
,  times  as  .much  Vitamin  B-1  as  •  baked  potatoes. 

And  again. . .potatoes. . .potatoes  and... still  more  potatoes  should 
be  suggested  to  homemakers,  as  a 'fuj^ther.  step  in  helping  the  vmr 
effort.    .         /  .  -  

•  ■  '    RATIONING  DATES  ' 

Green  Stamps  (Book  /V) 
(Processed  fruits  and  vegetables).     Stamps  K,  L  and  H  valid  through  ilarch  20. 

Brown  Stamps  (Book  3) 
(Heat,  butter,  fish,  cheese,  edible  fats  and  oils,  canned  milk).    Y  and  Z  valid 
through  March  20. 

Sugar  (Book  4-) 

Stam.p  30  valid  for  five  pounds  through  March  31.    Stamp  /+0  valid  for  five  pounds 
for  home  canning  through  February  2o,  194.5. 
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MORE  UITH  LESS 

We  take  off  our  hats  to  the  American  home  maker.    She  is  continuing  to  tjive 
her  fanil7  more  nutritive  value,  v/ith .  less  food  during  these  critical  war  years. 

Since  1941  we  have  provided  food  for  the  best  fed  armed  forces  in  the  world 
and  sent  food  to  our  allies.    V/e  have  already  started  to  send  food  to  re-occupied 
countries.     That  meant  that  your  listeners,  and  hundreds  of  thousands  of  home- 
makers  .like  her,  have  had  less  variety  of  foods  to  v/ork  with.    But  in  spite  of 
the  fact  that  her  "food  tools"  have  been  restricted,  ^vith  her  usual  ingenuity, 
the  homemaker  has  provided  interestin'-^  meals  for  her  family. .. and  what  is  more, 
a  diet  that  carries  a  greater  nutritive  value. 

There  is  no  doubt  about  the  fact  that  lirs.  America  has  chanf^ed  the  eating 
habits  of-  her  family.    And  for  the  most  part,  from  the  nutritive  standpoint, 
those  changes  have  been  for  the  better.    For  instance,- more  than  half  the  city 
folks  and'  a  third  of  the  small  town  and  country  folks  fry.  less  these  days. 
That's  because  they  save  points  and  money.    In  so  doin?,  they  add  health  value 
to  the  diet.    Only  about  one-fourth  as  many  pies  and  cakes  are  being  baked  in 
homes  because  of  sugar  rationing. .. in  fact .less  sugar  was -the  universal  rule  in 
1942-4-3. .. and  that  meant  fewer  calories. 

Becavise  the  homemaker  has  less  to  do  '.vith,  she  is  using  imagination,  in- 
genuity and  intelligence  in  the , preparation  of  the  supplies  she  can  procure.  She 
absorbed  nutrition  education. .. she  applied  it  practically.    As  a  result,  the 
actual  intake  of  food  value  h^as  risen.    Protein . consumption  for  instance,  has 
risen  about.  9  oercent  above  the  1935-39  level.     Kore  than  half  the  amount  has 
been  derived  from  milk  and  eg^s,  fish,  meat  and  poultry. 

Vitamin  A  value  is  essential  to  the  growth  and  development  of  children 
and  a  shortage  may  lower  resistance  to  disease.     This  vitamin  is  derived-  from  • 
eggs,  milki  "butter  and  liver.     From  vegetable  sources  (especially  th.e  yellow 
and  green  vegetables),  it  has  remained  pretty  constant,  and  at  high  level. 

Vitamin  C  consumption,  which  helps  to  keep  teeth  and  gums  healthy,  and  is 
needed  by  the  tiny  blood  vessels  all  through  the  body,  has  increased  about  14 
percent  since  1930.    Large  quantities  of  Vitamin  C  are._^aund  in  citrus  fruit  and 
tomatoes,  and  your  listeners  might  be  interest.;d  to  .know  that  in  1943  American 
families  were  eating  .just  twice  as  many  oranges  as  they  did  in  1930. 

Calciam  and  riboflavin  (kno'vn  as  .Vita.min  B-2)  have  increased  in  consum.ption. 
Ililk  and  milk  products  have  been  largely  responsible  for  this.    Since  1934  folks 
have  been  drirJcing  about  25  percent  more  milk,  and  have  increased  their  calcium 
and  riboflavin  by' about  one-fifth.     Calcium,  your  listener-s  'Till  roaomber,  builds 
bones  end  t'jeth. .  .riboflavin  promotes  growth,  apd  is  essential  for  normal  nu- 
trition at  all  times. 

Iron,  an  important  nutrient,  is  fairly  well  supplied  in  average  diets,  and 
under  the  enrichment  program,  mere  iron  has  been  added  to  floiir.    Vitamin  B-1  has 
also  been  added  to  the  enriched  white  bread  and  flour,  supplying  much  of  this 
valuable  vitfimih  to  the  national  diet,    Homemaker s  have  be^in  sharply  awrre  of  the 
value  of  B-1,  ana  thj  figures  prove-  their  interest,  for  the  average  quantity  of 
Vitamin  B-1  in  1943  was  36  percent  higher  than  during  the  1935-39  period.  Twenty 
four  percent  of  this  v/cs  due  to  the  enrichment  program  of  grain  products... a 
program  which  our  smart  homemakers  have  welcomed  and  put  to  good  use. 


Still  more  of  the  protective  foods  are  needed. .. nutrition  education,  de- 
spite th6  encouraging  results,  must  still  go  on.    Plug  it  early  and  often,  ..and 
in -the  plu^'^ing- never  neglect  to  give  the  listeners  a  compliment  on  the  job  .  , 
already  done. 

•    ■'  HQI^  CANNING  FUTURES'      .         •  .    ;  ■.„  ■. 

"Many  Victory  Gardens,  which  are  still  a  seed  in '  the  hortiemaker's  mind, 
may  take  root  and  sprout  into  action  ivhen  it  is  known  that  the  Far  Production  ' 
Board  has  released  half  a  million  cold  pack  canners  for  home  use. 

As  many  of  your  listeners  sadly  kno^v,  these  cold  pack  home  canners  have 
been  out  of  production  since  194-1. .  .but  now  manufacturers  will  be  allov/ed  to 
make  half  as  many  as  they  did  in  the  194-0-^1  season.    And  that  will  encourage 
many  a  homemaker  to  start  plans  for  the  sur;imer  canning  campaign. 

The  canners  are  made  in  one  size... the  size  that  holds  seven  quart  jars, 
or  nine  pint  jars     .  and '  the;/-' 11  reach  the  mark.et  some  time  after  April  first. 
These  are  the  enameled  cold  pack  canners  used  for  canning  acid  fruits  and  vege- 
tables by  the  "boiling  v;ater  bath"  method. 

IILIS-LITTLE  PIG_WE2g^  TO_DnJNER 

Vermont  has  long  been  known  for  it  s  turkey,  but  Vermonters  used  a  state 
occasion  the  other  day  to  point  out  the  need  for  making  full  use  of  our  pork 
supplies.     And  at  an  important  dinner  a  small  roast  pig  usurped  King  Turkey's 
place  on  the  platter  of  honor.  '       '    ■  * 

The  occasion  was  a  state  one  in  every  way... a  meeting  of  a  farm  organiza- 
tion at  GloucGstor,      and  the  guest  of  honor  was  Governor  'Jilliam  Wills.  ''.Then 
the  governor  came-  into' dinner,  he  saw  nine  long  tables... and  on  each  taible  was 
a  small  pig,  ro-asted  to  a  golden  brovra. 

Yes',  pork  in  all  forms... has  a  place,  of  honor  on  the  Nation's  dinner  table 
too,  for  he  tops  the  list  o.f  abundant  meats.    Folks  might  do  well  to  follow  the 
exam.ple  of  these  Vermont  farmers,  and  whether  roasted,  or  served  in  other  ways, 
to  use  pork. . .and  use  it  now.  '  .  , 

TSMPOR/JIY  "CHANGE"  , 

....For  the  food  rationing' system.     Just  so  your  listeners  won't  be  disturbed  du- 
ring the  first  three  v/eeks  of  the  new  rationing  operations  (from  February  27  to 
March  20)  better,  remind  them  that  for  green  sta.mps  K,  L,  M  one  point  green  stamps 
may  be  given  as  change  along  with  tokens.  '  On'ITarch  20,  the  green,  stamps  run  out. 
and  all  "changd'  v;ill  be  given  in  tokens  from  that  date  onward. 

•As  for  the  brown  stam.ps  Y  and  Z  in  Book  No.  3.    Well.  ,.Y  and  Z  may  be  used 
through  March  20th  and  tokens  will  be  given, in  change  for  these  but  at  their 
old  point  value  printed  on  each  stamp,  3,  5,  2,  or  1. 

The  red  and  blue  stamps  have  the  new  point  value  of  ten  regardless  of  .the  - 
point  value  printed  on  them.       '  ' 
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rHA'T'S  in  THE  nARKETS 
Fresh  fruits  and  ves^etables  currently  available  on 
three  '/est  Coast  '.vholesale  markets 

Vegetables:    Cabbage  is  especially  plentiful  with  supplies  from  local 
sources  and  the  Imperial  Valley.     Cauliflower  and  topped  vegetables  are  in  moderate 
to  fairl^^  liberal  supr^ly  from  local  gardens.     There  is  a  wide  range  in  lettuce 
quality  and  pi*ice. 

Fruits:    Tendency  is  toward  ceiling  prices  on  all  sizes  of  oranges.  Small 
sizes  are  still  more  reasonable  than  the  large  size.     Grapefruit  is  plentiful, 

reasonable  in  price  and  of  excellent  quality  there  are  three  types  to  choose 

from:     the  Harch  Seedless,  Pink,  or  Ruby  Red. 

Hothouse  rhubarb  is  lo^'er  in  price  with  more  liberal  arrivals.     There  are 
three  grades,  Extra  Fancy,  Fancy  and  Choice  and  all  grades  sell  at  different  levels, 

SAI-:  FRArCISCO 

^^egetables:    Best  buys  on  the  vegetable  market  this  week  are  cabbage, 
broccoli,  lettuce,  potatoes  and  banana  squash.     Cabbage  in  particular  is  a  very 
good  buy.    The  OPA  has  established  a  retail  ceiling  in  the  Bay  Area  of  U'^  a  pound, 
which  makes  this  one  of  the  cheapest  vegetables  on  the  market.     Cauliflower  is 
still  plentiful  but  is  somewhat  higher  priced  than  a  week  ago.     Lettuce  is  also 
higher,  alt'^ough  still  reasonably  priced. 

Fruits:    Avocados  and  snail  size  oranges  are  the  best  fruit  buys. 

LOS  Al^^GELES 

Ve'etables:    First  on  the  best  buy  list  is  cabbage.     Other  recommended 
buys  are  potatoes,  Banana  squash,  turnips,  lettuce,  beets,  carrots  and  rutabagas. 
Tomatoes  are  in  lighter  suppiy  with  prices  at  ceiling  on  best  quality.    They  are 
coming  from  I'lexico  and  the  imr)erial  Valley.    Broccoli  is  in  lighter  supply  and 
slightly  higher. 

Fruits:     Hothouse  rhubarb  from  the  State  of  YJashington  continues  in  light 
supply.    Apples  hold  at  ceiling  "Ith  suprilies  hardly  sufficient  to  supply  the 
demand.    Orange  supplies  are  somewhat  lighter  nov;  with  the  price  advancing.  Grape- 
fruit is  plentiful  and  unchanged  in  price. 

FRUITFUL_0IJTI.Q0K 

Dried  apples,  wh.ich  have  bean,  conspicuous  by  their  absence  fro'n  ,'^ocers' 
shelves  for  nearly  tv;o  years, .will  soon  reappear. 

Because  requirements  for  the  war  program  have  been  changing,  more  than  three 
and  a  half  million  pounds  have  been  released  for  civilian  use.    For  the  same 
reason  about  912,000  pounds  of  Zante  currahts  are  headed  for  American  tables,  too. 

As  your  listeners  know,  packers  have  been  required  to  set  aside  their 
entire  pack  of  dried' fruits  for  government  requirements.     Now  and  then  however, 
portions  of  the  total  are  released  to  civilians  because  they  are  not  needed  for 
immediate  war  needs.    That's  why  homemakers  can  look  forward  to  being  able  to  get 
dried  apples  and  more  currants  in  the  coming  weeks. 


TOP  DRESSING  FOR  CROP  CORPS 


■  This  year,  all  women  and  girls  virhd  aid  the  .war  effort  in  the  production -of 
food,  feed  and -fiber,  may 'wear  the  trim  comfdrtable  uniform  worn  until  now  only 
by  the  Ylonen's  Land  Army.     This  means  that  girls  , under  18,.  who  are  called  Victory 
Fsxn  Volunteers,  and  ^vomen  and  girls  who  help  in  the  farm  house,  releasing  others 
for  wor):  in  the  fields,  are  eligible  to  wear  the  uniform,  too. 

The  crop  corps  uniform  is  smart,  well  cut,  comfortable,  and  feminine,  too, 
despite  its  very  practical  use.     The  colors  of  the  uniform  .are  light  and  dark 
blue.     The  entire  ensemble  consists  of  a  light  blue  cotton  shirt  (either  short 
or  long .sleeves)  na^y  cotton  twill  overalls,  and  a  light  and  dark,  blue  visored- ' 
cap.     The  total  cost  of  these  three  pieces  is  ^^6.20.     The  garments  may  be  pur- 
chased separately,  and  a  dark  blue  cotton  tv/ill  jacket  may  be  purchased  at  an 
additional  cost  of  OS.SO.     The  cap  and  overalls  carry  the  insignia  of  the  Women's 
Land  Army  or  the  Victory  Farm  Volunteers. 

"  ■  -Every  woman  has  learned  the  value  of  well  cut  clothes,  and  likes  them 
even  when' she  is  doing  an  acti\"e  -  lob.    She  will  appro.ve.  of  the  land  army  uniform 
for  it  holds  many  skills  of  the  dressmaker's  trade,  cunningly,  contrived  to  com- 
bine good  looks  with  action,  safety  and  comfort  features.     The.  shirt  is  beauti- 
fully tailored  with. an  up  or  down  "V"  neck.     The  jacket  is  boxy  and  casual,  with 
slash  pockets.    The'  overalls  have  a  trim,  darted  waistline,,  big  patch  pockets... 
and  for  action,  adjusta.ble  suspenders.    The  ankle  tabs,  drawing  the  trouser 
legs  in  closely,,  are  safety  measures.    The  garments  are  all  available  in  sizes 
12  to  kk.--  And  women  eligible  to  \?ear  them  may  buy  them  from  the  National  Committee 
on  Boys'  and  Girls'  Club  VJork...59  East  Van  Buren  Street,  .Chicago;' 

It's  nearing  time  for  spring  planting. .  ..and  in  some  sections  of 'the'  country 
the  winter  vegetable    crop  is  already  being  harvested.    Half  a  million  more 
women  and  girls  ar^d  boys  are  needed  this  summer  for  work  on  the  land,  and  -three- 
fifths  of  -  this  number  will  be  girls  arid  boys  under  eighteen.     Urge  your  listeners 
to  consider  .helping  the  effort.  '  In  order  .to  .join  the  Uomen's  Land  "Army,  women 
must  be  over  eighteen,  and  may  enroll-  for  crop  season  ;7ork  (vjhich  might  include  : 
planting,  cultivating  and  harvest) ..  .or,-  for  year-ar.o.und  .general  farm  work. 
Year-around  vrorkers  may  train  for  t\70  to  six  weeks  at  an  agricultural  school,  dnd 
seasonal  rccrviits  will  probably  have' training,  on  the  job.     There  are  application 
blanlcs  at  the  office  of  the  county  Extension  agent,  and  in  some  areas  at  the 
offices  of  the  U.  S.  Employment  Service-  and  local  Defense  Council. 

Girls  and  boys  from  14  through  17  vdll  prob.ably  be  recruited  for  the  • 
Victory.  Farm  Volunteers  through  their .  local  high  .school,  but.  if  there  is  no 
recruiting  agent  sent  to  the  school,-  the.y;  may  appl;/  at  the  office  of  the  county 
Extension  agent.     The  agent  will  cooperate  in  placing,  them,  even  i'f  they  hatre 
volunteered  .through  their  school.     The  Victory  Farm  Volunteers  Work  for-  a  season 
of  less  than  five  months,  and  in- many -areas- the  boys , and  .girls  receive  training 
at -school 'fluring  the  school- ye£lr-,-'-  -.Bothrwpmen  and  girls-  majA  help  in  the -farm 
hous.e,  iiA  order  to  release  other -Workers; for-  the., field.  ..  Farmers  will  pay  all 
of  them  at  the  prevailing  wages.  \  .    •.  ' 


SCHOOL  LulTGIIROOLI  OPERATES  THIRTY  YEARS 


The  school  lunchroom  in  Crei,-^hton  School,  Phoenix,  Arizona  is  celebrating 
its  thirtieth  tirthday  this  year.    When  it  was  first  organized  by  the  Parent 
Teacher  Association,  thirty  lunches  were  served  each  day.    Though  the  same  sponsors 
continue  operation  of  the  prograr.,  the  nunber  of  children  passing  along  the  cafe- 
teria line  has  increased  to  95Q  daily© 

Through  the  years  the  price  of  a  hot  lunch,  including  orange  juice  or  milk, 
has  ranged  from  10^  to  l5(^»    The  students  this  year  pay  13^  for  a  lunch,  plus 
railk,  that  provides  from  one— third  to  one— ha^f  of  their  daily  food  reouirements. 
Here  is  a  sample  menu  fron  the  January  bill-of— f are :    meat  and  jjravy,  mashed 
potatoes,  buttered  roll,  prunes  or  apple  sauce,  a  cup  cake  and  milk.    ,0n  another 
d;r/,  baked  tanale  pie  \7ith  meat,  corn  and  olives,  fruit  gelatin  on  lettuce, 
bread  and  butter  sandwich,  ginger  cup  cake  and  milk  were  served, 

IXiring  the  past  summer,  the  PTA  supervised  the  processing  of  500  gallons  of 
tomatoes  for  use  in  the  lunchroom*    The  tomatoes  v/ere  placed  in  storage  against 
the  day  v.-hen  fresli  tomatoes  were  not  readily  available.     This  r^eant  a  saving  of 
some  25,000  food  points  which  in  turn  are  being  used  to  obtain  other  foods. 
Seasonal  produce  common  to  the  Salt  River  Valley,  Arizona,  supplements  the  die.ts. 

Five  paid  helpers  operate  the  kitchen.    They  are  assisted  during  the  noon 
hour  by  five  boys  and  five  girls  from  the  school, 

SPCOMIMG  OUT  THE  SUGAR 


The  contents  of  the  national  sugar  bowl  have  been  divided  fairly  and  square- 
ly to  meet  as  nearly  as  possible  all  needs. 

Sugar  has  been  allocated  for  19^!+^.  consumption  tarring  into  account  all 
factors  in  today's  living.    As  the  war  makes  greater  demands  the  needs  of  our 
armed  forces  and  allies  increase  and  the  demand  for  industrial  alcohol  grovjs  to 
tremendous  proportions.    At  the  same  time,  shipping  space  for  sugar  is  being 
diverted  to  more  important  wartime  needs.     All  this  spells  slightly  less  sugar 
for  all  civilians ...  about  6  percent  less  than  last  year.  . 

The  greatest  single  increase,  .in.  demand  for  sugar  for  the  r;ar  effort  has 
been  for  r.aking  industrial  alcohol  vitally  neoded  in  the  production  of  synthetic 
rubber,  needed  too,  for  other  products. .  This  year,  because  of  the  expanded  in- 
dustrial alcohol  program  and  the  conservation  of  grains  for  food  and  feed,  the 
production  of  .invert  o.r ,  high  test  molasses,  from  which  no  sug^r  has  been  extracted 
is  required.  .  Blackstrap  molasse.s,  which  is  a  by-product  of  sugar  has  been  used  for 
making  industrial  alcohol.  However,  invert  or  high  test  molasses  yields  much  more 
sugar  for  this  rurpose.     The  supply  of  blackstrap  molasses  is  not  nearly  enough 
to  meet  the  increased  demand  for  industrial,  alcohol* 

Civilians  ■■'ill  get  325,094-  fev;er  tons  of  sugar  than  in  19/+3>  about  6  percent 
Icvss.     But  they  will  still  get  75  percent  of  the  total  supply,  for  only  about  25 
percent  has  been  assigned  to  the  nxmed  forces,  allies  and  industrial  war  needs. 
Next  week  v/e  hope  to  have  more  information  about  what  the  19-'v4.  sugar  allocations 
v/ill  mean  to  the  homemaker. 


LMB  OR  IHJTTCII??? 


:    -"Spring  lamb"  has  a  rather  special;  and;  .succulent  sound,  and  certainly 
these  days  is  a  delicacy  to  be  reserved  :.,f or  an  occasion.     The  first  of  it  appears 
in  early  narch...and  lamb,  of  course,  is  definitely  an  Easter  dish. 

Lamb  is  the  young  sheep. . .mutton  is  the  sheep  grown  older.  A  cut  of  lamb 
has  a  higher  ceiling  than  the  same  cut  of  mutton,  and  the  homemaker,  remembering 
her  pledge  "I  will  pay  no  more  than  top  legal  prices",  will  want  to  know  whether 
she  is  buying  lamb  or  mutton,  and  pay  legal  prices  for  thera. 

■  How,  lamb  becomes  mutton  during  the^  second  year  of  its  life  when  the 
physical  characteristics  of  m.utton  begin  to  replace  those  of  lamb. 

Each  quarter  of  sheep  is  stamped  plainly,  "lamb"  or  "mutton"  the  homemaker 
may  ask  to  see  the  quarter,  on  wh.ich  vv':j.ll  be;  stamped  what  she  is  buying.  However, 
there  are  other  signs  in  the  appearance  of  the  meat  itself. 

The  uncooked  lamb  is  lighter  and  pinlrer  in  color  than  that  of  mutton.  Lamb 
cuts  cleanly  and  has  a  satiny  finish. . .mutton  meat  is  firm  and  coarse  grained. 
Lamb  bones,  are  red. .  .m.utton  bones,  are  white.     The  break  joint  of  lamb  (the  front 
and  back  'leg  joint)  is  rough  and  shows  a  good  deal  of  cartilage,    "Ihen  this  bone 
becomes  older... and  becomes  m.utton  bone... it  is  smooth  and  spool-like. 

LEND-LEASE  DELIVgIlIE_S 

Deliveries  of  food  and  other  agricultui^al  products  for  export  under  Lend- 
Lease  Act  in  1943  totaled  ll,/4.38,000,000  pounds,  according  to  the  '7FA,  or  about 
double  1942  deliveries  of  5,730,000,000  pounds. 

Quantities  laid  down  at  shipside  during  December  were  somev;hat  smaller 
than  in  Tovember  and  October,  December  deliveries  totaled  900,000,000  pounds, 
compared  with  1,015,000,000  in  November,  and  1,115,000,000  pounds  in  October. 

December , deliveries  consisted  of  following  major  categories  of  products 
(by  weight):     sugar,  19  percent;    meat  22  percent;     dairy  products,  12  percent;  .■ 
dried  eggs,  3. percent;     fats  and  oils  (excluding  butter),  11  percent;     fruits,  U 
percent;    vegetables,  8  percent;    grain  and  seeds,  17  percent;,  miscellaneous 
foodstuffs,  3  percent;     non-food-stuffs,  1  percent. 

.Destinations  of  December  deliveries  y;ere  as  follows;    British  Empire,  4-2 
percent;    Russia,  51  percent;    North  Africa,  5  percent;     Greece,  West  Africa  and., 
the  Netherlands. -combined,  2  percent. 

Food  delivered  to  the  allies  under  lend-lease  is  included  in  overall 
allocations  of  ?JFA>  which  divide  United  States  food  supplies  among  claimant 
groups  on  basis  of  needs. 


TJESTERN  REGIO?^  FOOD  SUCiGESTICNS  #  Ul 


Usin-?  Abundant.  Foods 

On  the  abundant  food  list  for  February  and  Llarch  are  Irish  potatoes, 
cabbage,  eggs,  canned  green  and  wax  beans,  all  frozen  vegetables 
(except  corn>  liraa  beans  and  peas),  cereal  products,  wheat  flour, 
oatraeal  and  rye  breakfast  foods,  macaroni,  spaghetti,  noodles, 
eoya  products,    peanut  butter  and  citrus  marmalade.    These  foods  are 
all  ration  point  free  and  by  using  them  the  consamer  is  taking  the 
pressure  off  less-ple.ntiful  foods* 

Cabbage, .There '  s  a  bum.per  crop  of  cabbage,  .coming  from  Arizona,  California, 
Florida  and  Texaso    This  vegetable  is  the  national  Victory  Food  Selection  from 
February  24.  to  March  4-o    Cabbage  is  not  a  pooular  vegetable  with  many  people 
because  they  remember  the  lon;:-boil3d,  li.mp  product,  ^  Shredded  and  cooked  5  to 
10  minutes  in  boiling  wate"'-,  cabbage  is  v.?orthy  of  another  try.    Served  rav:, 
cabbage  can  be  combined  vith  other  vegetables  or  fruit* 

Cabbage  and  Svreet  Pickle  Salad 

Combine  2  cups  shredded  cabbage,  one  cup  grated  carrots,  one  medium  sized  green 
pepper  (chopped),  one  tablespoon  chopped  onion,  one-third  cup  chopped  sweet 
pickle,  1  teaspoon  sugar,  dash  of  salt  and  mayonnaise  to  moisten^  Serve 
immediately  on  crisp  lettuce  leaves. 

Potatoes, ,, .Farmers  turned  out  an  all-time. record  crop  of  Irish  potatoes. 
Stocks  now  on  hand  exceed  normal  carryover  supplies  for  this  time  of  year,  and 
there  are  ar.iple  quantities  of  potatoes  to  meet  the  needs  of  all  types  of. 
consumers. 


Potato  Pancakes 

2  cups  grated  raw  potatoes  Salt 

cup  milk  Pepper 
1  egg  1  tablespoon  chopped  onion 

2  tablespoons  flour 

Put  the  grated  potatoes  immediately  in  the  m.ilk  to  help  keep  them  from  turning 
dark.    Drain  the  milk  from  the  potatoes,  ,  Add  the  well-beaten  egg  to  the 
potatoes,,,, then  the  flour  and  just  enough  of  the  milk  that  was  drained  off  to 
make  a  stiff  batter*    Season  with  salt,  pepper  and  chopped  onion.    Drop  by 
large  spoonfuls  into  a  well-Treased  frying  pan.    Cook  the  pancakes  until  well- 
browned  and  crisp.    Serve  at  once. 


Menu 


Baked  Pork  Steaks 
Canned  Green  Eeans 
(with  diced,  cooked  celery) 
Beverage 


Potato  FanCakes 
Cabbage-Sweet  Pickle  Salad 
Plain  Cake  with  Citrus- 
Llarraalade  Icing 


stuffed  Cabbaf03  Rolls 


Those  outer  cabbage  leaves  are  often  greener  and  have  more  Vitamin  A  than 
the  pale  inside  leaves.    Make  meat-stuffed  cabbage  rolls  with  thems 

.    .         First,  wash  some  large  outer  leaves  .and  parboil  in  boiling 
salted  vmtor  for  about  five  minutes,  until  they're  wilted, 
I'lix-  together  equal  amounts  of  boiled  rice  and  fresh  ground 
■meatoe.esome  onion  that's  been  chopped,  and  browned, s .season- 
ings,, o.  and  an  egg,  lightly  beaten.    Put  a  generous  spoonful 
of  the  mixture  in  each  cabbage  leafo    Roll  up  the  leaves, 
fasten  vjith  a  wooden  toothpick  or  piece  of  string.    Put  the 
rolls    in  baking  dish* » .pour  soniQ  canned  tomatoes  over  the 
cabbage  rolls,., bake  in  a  slow  to  moderate  oven  about  two 
hourso    Remove  the  strings  carefully''  before  serving  the 
cabbage  rolls. 


Soya  Huffins 

1  cup  sifted  soybean  flour  2  teaspoons  baking  powder 

1  cup  white  or  whole-wheat  flour  3/4-  cup  milk 

1  teaspoon  salt  ■        '  ,1  egg,  -beaten 

2  tablespoons  sugar  1  tablespoon  m.elted  fat 

Sift  the  dry  ingredients  togetlier,  ■  Mix  the  milk  and  beaten  egg,  add  the  melted 
fat,  pour  into  the  dry  ingredients,  and  stir  until  they  are  just  moistened. 
Pour  into  greased  muffin  pans  and  bnke  in  a  hot  oven  (/425°  F.)  -for  20  to  25 
minutes. 


rienu 

Stuffed  cabbage  vdth  tomato  sauce 
Buttered  carrots  So;m  Iluffins 

Celery  Curls       .      ..  Ripe  Olives 

Baved  Custard  in  Individual  Cups  Beverage 
(Left-over  applesuace  can  be  put 
in  bottom  of  custard  cup,  povir 
the  custard  over  the  applesauce. 
Bake  until  firm,) 
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PRE\^i:TIirG  FOOD. -lJi-.STE. .  .Americans  are  still  -.Tasting  at  least  20  percent  of 
all  food  produced  in  this  country.    This  loss "takes  place  on  the  farm,  in 
transit,  in  storage,  in  processing  plants,  in  gvcoBVir  stores  and  in  the  home. 
Consumers  can. help  in  car.ipaign  against  food  waste  in  the  home  hj  following 
the  conservation  password,  ."Can  It  3e  Used?", 

VICTORY  GARDENS  FOR  SCHOOL  LUIICHROO: IS. .  .Vege tallies  gro^vn 'in  community  gardens 
for  use  in  school  lunchrooms  mean.  ^  saving  of-ratio.n  points  and  money  for 
school  restaurants  beEides  providing  a  ^'ider  variet.-''  of  fobds,- 

•■     .  # 

FISH  IIJ  TILE  FOOD  PICTURE. .. Canned  a.nd  fresh  fish  supplies  continue  in  amount 
available  during  the  past  months.    In  the  near  future  the    fish  supply  will 
improve  as  additional  boats  and  .some  fishing  vessels  taken  for  military 
p'orposes  are  released  for  commercial  fishing. 

GI\''ILIAI-r  FOOD  SUPPLIES. .  .Cons uiAers  on  the  American  fr9nt  rail  have  more  beef 
and  pork  in  liarch  and  f;ill-b©'  able,  to  buy  more  canned  vegetables  for  their 
blue  points  in  Ration  B'ook  No.  4-.  '  Eggs  and  many  of  the  fresh  vegetables 
are  nov:  on  the  "best  buy"'  list..  , 

T7FA  FIELD  OFFICES. State  and  area  supervisors  of  the  Office  of  Distribution 
cooperate  v/ith.  farmers ,  food  distributors  and  consumers  in  all  matters  relating 
^o  food  distribution.    Broadcasters  ?/ill  find  these  supervisors,  sources  of 
information  on  the  operation  of  v;ar'time  food  program. 


US  Department  of  Agriculture 

food  Distribulion  hdministrafion 


FOODS  IN  THE  MEVJS  I_N  JIJ^ JPST 

EGGS, o ,  .Now  that  fresh  shell  eg'^s  are  comin'^  to  market  in  abundance  the  home- 
maker  may  \irar-t  to  store  some  for  the  day  when  eggs  will  not  be  as 
plentiful,    Ine  following  method  of  preserving  eggs  in  waterglass 
solution  is  r.'ecommenJed  by  the  Office  of  State  Home  Demonstration 
Leader,  ColJege  of  Agriculture,  Berkeley,  California. 

1.  Select  <iggs  that  are  infertile  and  perfectly  fresh.  Choose  eggs 
that  are  clean,  but  do  not  wash  them.  The  eggs  should  be  candled  to 
determine  freshness  and  freedom  from  cracks. 

2.  To  one  part  of  waterglass  as  purchased  at  the  druggist's,  add  9  or 
10  parts  of  boiled  or  distilled  water.    Mi::  thoroughly  and  allow  to 
cool. 

3.  Use  scalded  wooden  or  stone  containers.    A  five-gallon  crock  vifill 
hold  about  200  eggs. 

4.  Place  the  eggs,  small  ends  down,  in  the  container  and  pour  the 
cooled  liquid  slowly  over  them  until  the  eggs  are  covered  to  a  depth 
of  at  least  two  inches. 

5.  Cover  tiie  vessel  to  prevent  evaporation  of  the  liquid.  Whenever 
the  liquid  is  reduced  by  evaporation,  add  more  v^ater  to  former  level. 

6.  ^hen  small  lots  of  eggs  are  "put  dov/n"  from  time  to  time,  put  them 
in  smaller  containers  and  date  them  so  that  those  first  processed  can 
be  used  first. 

7.  When  processed  by  this  method  the  eggs  should  keep  3  or  9  months. 

GABBAGEo « .  Even  though  cabbage  ceases  to  be  a  Victory  Food  Selection  March  A, 
supplies  will  be  abundant  into  Aoril.  Homeraakers  are  urged  to  use 
this  Vitamin  C  rich  vegetable  frequently. 

.ABUNDANT  FRESH  FOODS. .  .Here  is  a  list  of  unrationed  foods  that  will  be  plentiful 

during  March.     In  planning  menus  and  looking  ahead  for  family  needs  and 
good  market  values,  the  liomemaker  can  depend  upon  the  following: 
cabbage  (the  Victory  Food -Selection)",  potatoes  (\vhite),  spinach, 
snap  beans,  carrots,  beats,  celery,  lettuce,  citrus  fruits,  canned 
...  ..green  and  waxed; beans ,  fr.ozsen  vegetables  (.all  r^.1iion  free  except  peas, 
. ^    ,  corn  and  lima  beans).  .  .      ,'         .  •■  ■.  ■- ,  ■  ,  ■ 

.    ■  ..  . ;  ;  Note;:  .  In  addition  to  the  above  seasonally  abundant  foods,  tliere  are 
cereals  and  cereal  products  such  as  bread,,,  flour,  noodles,  spaghetti, 
etc.,  which  are  abundant  all  the  year  around. 

■  /   '  ML19M33.^^^. •    i-.  '      '  ■ 

Processed  Foods 

Book  Four;    Green^  stamps'  K,  L  artd  M  valid  ^  through-  }\s,v,dci^  ,20;.  Blue  stamps  A-8,  B-8, 

C-8,  D-C  'and  E-8.  each  valid  at  10  points  .through .J'il.ay  20.     .  ■.  ., 

:  ;.■    :Meats',  .Fats  . and.  Oils         ■  .:;  ■ 

Book  Three:    Brown  stamps  Y  and  Z/valid  thrQ'ugh;Ma£".ch;.:20.  ■  ;    •  ■ 
Book  Four:    Red  Stamps  A-3,  B-8  and  C-8  each  valid  at  10  points  through  May  20, 

■  ■  .             ..  Sugar.           .        ■  -   '  '  ' 

Book  Four:    Stamp  No.  30  valid  for  five  pounds  indefinitely.  Stamp  ^0  valid  for 
five  pounds  for  home  canning  through  February  28,  194.5. 


THAITK  KOiE  CmTERS_         HEDu^CEJJ/.t^:Em>LE  POINT  VALUES  , 

From  Harch  5  throujh  April. 1,  the  homemaker  vdll  find  that  she  will  be 
able  to  buy  nore  canned  vej:^etables  for  her  blue  points  in  Book  No.  4-.  And, 
accordinf:  to  Price  Adninistrator  Chester  Po\7les,  she  has  done  the  job  herself, 
because  of  her  nagnificient  turnout  of  hone  canning. 

Blue  Dcint  values  for  some  canned  vegetables  will  be  sharply  reduced. 
Tonatoes  will  cost  one  half  as  many  points. .  .peas  will  cost  one  tliird  the  amount 
that  honenakers  have  been  paying, ..and  point  values  on  corn  and  asparagus,  liave 
c^.T;3  dov/n,  too.     Canned  fresh,  shelled  beans,  dried  prunes,  raisins  and  currants 
rnd  .nixed  dried  fruits  have  been  put  upon  the  zero  point  list.    Frozen  foods, 
preserves  and  jellies,  dry  beans,  canned  soups  and  baby  foods  remain  the  same. 

On  the  other  hand,  canned  fruits  have  advanced  sharply  in  point  value... 
apples,  cherries,  figs,  mixed  fruits,  peaches,  pears.    Pineapple  juice  and  tomato 
juice  have  been  slightly  boosted  too. 

There  are  several  reasons  for, the  point  value  changes  of  these  fruits 
and  vegetables.    Foi*  one  thing,  the  total  stock  cf  canned,  frozen. and  dried 
foods  for  civilians  is  about  three  percent  higher  tf.a'n  last  year.     The  movement 
of  canned  vegetables  has  been  about  10  percent  lo\7er  than  e?:pected.     This  stock 
must  be  moved  so  the  canners  v/ill  be  encouraged  to  process  all  the  foods  they 
can  handle  in  the  coming  season. 

The  m.o-'^ement  of  canned  fruits  has  been  l'/'.6  percent  faster  thfxn  planned; 
The  194-3  fruit  crop  was  short,  and.  the  amount  of  canned  fruits  the  homemaker 
rec'Tived  was  limited.     Therefore  it  is  necessary  to  raise  the  point  values  of 
earned  fruits,  to  slow  down  the  rapid  movement. 

:  g-WiM  .  STORI 

.Sweet  news  for  the  homemaker  v/as  annoujiced  by  CPA  for  the  next  quarter,, 
which  begins  April  first.    She  will  be  glad  to  know  that,  sugar  stamp  No.  30  in 
Ration  Book  No.  Four,  good  for  five  pounds  of  sugar  which  v/as  previously  announced 
to  expire  Ilarch  31,  will  be  good  for  an  indefinite  period.    Stamp  No.  31?  the 
next  sugar  stamp,  also  good  for  fii^e  pounds,  vd  11  become  valid  according  to 
schedule  on  April  1.     No  exr>iration  date  for  this  stamp  has  been  announced,  at 
this  tiKie  there  are  no  details  for  home  canning  sugar.     However  no  reduction  is 
expected  in  last  year's  per  person  allowance  for  home  canning. 

Nothing  can  be  said    at  this  time  about  any  expected  changes  in  the  home- 
maker's  sugar  ration  for  the.  coming  montI;s.     By  removing  the  expiration  date  from 
ration  sto_mps,  sugar  buying. might  be  postponed  sufficiently,  so  that  no  change  is 
needed,.    If,  added  to  this,  adequate  shipping  can  be  provided,  then  it  is  expected 
that  the  .homemaker  will  have  as  much  sugar  in  the  canning  montlis  as  she  has  boon 
getting. 


Fish  has  always  been  a  traditional  dish  for  Lent.    HoT/ever,  during  war 
years,  meat  .alternates  are,  not  only,  timely,  but  kind  to  our  rationing  points. 

At  this  time  horaema,]:ers  can  count  upon  about  as  much  canned  fish  as  has 
been  available  through  the.  past  months.    For  fresh  and  frozen  fish,  the  picture 
is  al'out  the  same  nov>f,  too.    Transportation  is  still  a  problem,  but  additional 
ne^.--  I'oats  and-  some  fishing  vessels  taken  for  military  purposes  have  been  released 
for  commercial  fishing  purposes.    This  means  that  in  the  coming  months  tlie  fish 
supply  should  improve. 

■  ^         In  planning  Lenten  fish  dishes,  the  homemaker  will  find  cod,  haddock, 
halibut,  rosefisli,  flounder  and  sea  hei-ring  in  both  fresh  and  frozen  varieties. 
In  the  interior,  carp  and  lake  trout  are  making  their  appearances  as  ivell.  In 
the  shellfish  varieties,  shrimp,  crabmeat  and  oysters  will  be  found. 

Frozen  dressed  fish  and  fillets  are  read;'-  for  cooking  and  require  no 
cleaning  or  other  preparation.    It  is  not  even  necessary  to  thaw  frozen  dressed 
fish  and  fillets  before  cooking.    Sometimes  packaged  fish  are  slightly  salted. 
If  the  labels  say    they  are,,  it. isn't  necessary  to  add  additional  salt.  Frozen 
fish  m.ust  never  be  thavi/ed  and  refrozen.    Fresh  fish  that  comes  to  market,  must  be 
scaled  and  finned... and  the  head  and  tail  cut  off,  before  cooking. 

Earmarks  of  good  fresh  fisli  are  bright  bulging  ejres,  firm  and  elastic 
flesh,  scales  that  cling  tightly  to  the  skin,  and  gills  that  are  reddish  pink. 

Fish  is  one  of  the  outstanding  protein  foods,  an  excellent  source  of 
phosphorus,  and  contains  'considerable  copper,    A  small  amount  of  other  minerals 
are  present  as  well.    As  for  vitamins,  fish  contains  some  B  complex  vitamins. 
The  oily  fish  contain  A  and  D,  though  'these  are  for  the  most  part  concentrated  in 
the  fish  liver  and  are  extracted  for  use  in  vitamin  concentrates. 

Fish  .may  be  boiled,  baked,  broiled,  or  used  in  salads,  in  scalloped 
dishes,  creamed  and  chowders.    Listeners  vd.ll  be  interested  in  U,  S.  Department 
of  Agriculture  Conservation  Bulletin  No,  27,  called  "TJartime  Fish  Cookery". 
Lots  of  fish  dishes  in  this  little  booklet,  and  many  tips  about  cooking  and 
selecting  too. 

^rami'IG_^TO^_^E£l_^^UT 

After  two  pork  bonuses  in  the  form  of  spare  stamp  #3  and         the  week 
of  riarch  5  ushers  in  additional  meat  blessing  in  the  form  of  sharp  point  value 
drops  on  rationed  pork  and  many  beef  cuts.    Some  sausage  items  are  included  in  the 
new  March  and  April  tables. 

Veal  and  lamb  and  mutton,  butter,  cheese  and  all  other  rationed  fats  and 
dair^^  products  will  remain  the  same  in  point  value  during  March  and  April  as  they 
were  in  February,  except  that  lard  will  be  ration-Tooint  free  during  March, 

Every  cut  of  pork,  v/ith  the  exception  of  spareribs,  has  gone  dovm  from  one 
to  t\MO  points  per  pound.     Bacon,  ?;ith  the  rind  off,  either  in  the  slab  or  sliced, 
has  been  reduced  three  points,,. and  Canadian  bacon  has  gone  dovm  four  points  per 
pound. 
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Beef  has  been  reduced  from  one  to  tv:o  points  per  pound  in  cuts  used  for 
roasts,  rib  steaks  and  stem's.     Naturally  the  point  value  of  canned  and  ready  to 
eat  beef  and  pork  reflects  these  changes, ..  and  tl"iese  items  v.-ill  be  reduced  from 
one  to  four  points.     Hy  the  sane  token  a  number  of  variety  meats  and  some  t;;^es 
of  sausage  (chiefly  pork)  sho\;  decreases  in  point  value. 

Civilians  'vill  eat  a  great  deal  of  pork  during  I.larch,  in  fact,  pork  vdll 
make  up  more  than  half  the  month's  total  meat  supply.     As  for  beef,  there  v/ill 
be  sonev.'hat  more  in  March  than  civilians  had  during  February. 

CUT  FOOD  WAg^E 

Tic  are  still  ^.^rasting  at  least  20  percent  of  all  food  produced  in  this 
country, . .enough  to  feed- the  combined  population  of  Greece,  Czechoslovakia,  Norway 
and  Belgium,    That's  a  lot  of  food  and  v.'e  cannot  afford  to  v/aste  it. 

Fundamentally  this  waste  is  not  intentional.  It's  because  we  in  America 
have  alv.'ays  had  so  rich  an  abundance  of  food  that  lye  have  become  careless. .  .and 
it's  hard  to  break  an  old  habit.  But  no  nation  wants  to  have  on  its  conscience 
the  knowledge  that  one  out  of  every  five  pounds  of  food  produced  is  wasted.  This 
v?aste  takes  place  on  the  farm,  in  transit,  in  storage,  in  processing  plants,  in 
grocery  stores  and  in  the  home,  Every  person,  on  the  average,  throws  away  100 
pounds  of  edible  food  in  the  home  alone. 

Food  is  a  precious  thing  in  England,  and  there  it  is  a  penal  offense  to 
v/aste  food.    English  honemakers  get  only  2  ounces  of  butter  a  week  for  each 

member  of  the  family  one-half  of  a  cube,  •  In  order  to  conserve  butter  they 

spread  it  on  the  bread  before  serving,  thus  eliminating  that  " sticking- to-the- 
plato"  v/aste.    If  every  person  in  the  United  States  saved  only  one-half  an  ounce 
of  butter  a  week,  it  \;otild  have  been  nearly  enough  to  supply  oui'  entire  army  all 
of  last  year. 

riany  American  homemakers  are  trying  to  conserve  food  but  there  is  still 
much  to  be  done.    For  instance,  an  enormous  amount  of  uneaten  food  left  on  the 
plate  is  scraped  into  the  American  garbage  can  every  day.    An  experiment  conducted 
in  connection  with  a  dinner  in  a  midwestern  state  shov/ed  that  SI  diners  left  17 
pounds  of  uneaten  food  upon  their  plates.     Homemakers  don't  v/eigh  the  food  left  on 
the  family  plates... tut  they  v/ould  be  amazed  rnd  perhaps  a  little  ashamed  if  they 
did. 

Of  course,  homemakers  aren't  the  only  wasters,  as  has  already  been  stated. 
Studies  show  that  3  percent  of  all  foods  handled  in  grocery  stores  goes  to  waste 
Dec  .use  of  damage  in  transportation,  poor  storage,  bruising  and  handling  by 
cistomers.    T/hen  food  is  brought  to  market  by  truck  or  train,  rough  handling, 
delays  and  lack  of  refrigeration  cause  about  a  2  percent  loss. 

Campaigns  in  various  parts  of  the  country  prove  what  can  be  done  through 
concentrated  effort.    During  a  two-week  campaign  homemakers  in  Kansas  City  re- 
duced food waste  19  percent.    A  month's  campaign  in  Lansing,  Michigan  reduced 
waste  23  percent-    A  two  month's  cjimpaign  in  Charlotte,  Ilorth  Carolina  reduced 
food  Yraste  28  percent. 

If  every  homem.aker  tacked  a  small  sign  above  her  sink  or  vjork  table  reading 
"Can  It  Be  Used?"  she  would  stop  and  think  before  -casting  a  leaf  of  lettuce  or  a 
slice  of  bread.    At  the  table  members  of  the  family  can  school  theraselvas  to  take 
no  more  than  they  will  ef>t. ..  scrape  the  plate  and  tip  the  bowl.    Even  Emily  Post 
agrees  that  wartime  etiquette  allows  bones  in  fingers,  grapefruit  squeezed  dry  and 
gravy  mopped  up. 
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V/KAT'S  IN  THE  Il'IARKETS 
Fresh  fruits  and  vet^etables  currently  available 
on  three  YJest  Coast  wholesale  markets 

LOS  AIIGELES 

Vegetables;     Best  buvs  this  week  are  cabbage,  spinach,  turnips,  rutabagas, 
lettuce,  romaine,  endive,  mustard  greens  and  the  Number  tv/o  grade  of  potatoes 
and  sweet  potatoes.     There  is  a  wide  range  in  vegetable  prices.     Caulif lov/er , 
celery  and  cabbage  are  lower  than  last  week.     Eeets,  turnips,  mustard  greens, 
banana  and  hublard  squash,  chard,  spinach  and  carrots  are  moderately  priced. 
Parsley,  green  onions,  leeks  and  radishes  are  rather  high.     Tomatoes  from  the 
Imperial  Valley  and  Hexico  are  in  lighter  supply,'-  and  selling  at  ceiling  prices » 
Broccoli  is  in  m.oderate  supply  and  slightl;/  lower.    Asparagus,  artichokes, 
Brussels  sprouts,  white  sammer  and  Italian  squash,  garlic,  mushrooms  and  peas 
continue  high. 

Fruits:    Fruits  continue,  rather  high.     Apples  sell  at  the  ceiling  price  and 
the  supply  is  not  equal  to  the  demand.     Adequate  supplies  of  oranges  and  grape- 
fruit are  available  and  the  price  is  slightly  higher.    Lemons  are  plentiful  and 
a  bit  loiver. 

SAII  FI?^ANCISCO 

Vegetables;    VJholesale  prices  of  vegetables  have  remained  constant  during 
the  past  week  or  have  advanced  slightlj^.     Outstanding  as  the  best  buy  is  cabbage 
Supplies  are  liberal  and  the  quality  good.     Other  good  buys  this  week  are  broccoli, 
potatoes  and  banana  squash.     Peas  are  a  little  lower  in  price,  as  are  mushrooms. 
Lettuce  is  higher,  but  still  a  moderatelj?-  priced  vegetables. 

Fruits:     Hothouse  rhubarb  from  the  State  of  Washington  is  arriving  in 
increasing  quantities  and  wholesale  prices  have  dropped  steadily  during  the  week. 
Granges  are  plentiful,  but  the  demand  has  been  heavy  and  prices  have  advanced  to 
near  ceiling  levels. 

PORTLAND 

Vegetables:    With  a  large  volume  of  the  daily  vegetable  produce  coming 
from  California  and  with  recent  storms  retarding  harvests,  there  is  a  temporary 
shortage  of  som.e  of  the  favorite  A/egetables.     Bunched  vegetables  and  caulif lovirer 
are  scarce  at  the  present  time  with  resultant  higher  prices.  Established 
ceilings,  however,  will  keep  prices  reasonable.     One  of  the  best  buys  is  cabbage. 
Fine  quality  is  still  available  from  local  fields  at  reasonable  prices  as  well 
as  an  ample  supply  on  hand  from  California.     Lettuce  supplies  are  liberal  due  to 
the  fact  that  most  of  this  was  harvested  before  the  stormy  weather.  Potatoes 
are  plentiful  and  prices  lower,    llanj  local  growers  are  no?/  bringing  stocks 
out  of  potato  cellars. 

Fruits:    Orange  supplies  are  short  and  the  "good  buy"  ^oeriod  of  two  weeks 
ago  is  past.    Receipts  have  not  been  sufficient  to  supply  the  demand  and  many 
jobbers  are  restricting  sales. 


SCHOOL^  VICTORY_  GiJiDEN 

Tote  to  Eroadcr,sters ;     Thir  is  another  in  a  neries  of  articles  on  the  community 
school  lunch  progra^n.    Additional  material  on  these  school  lunchrooms  in  the  v;est 
can  be  oltained  from  state  supervisors  of  the  Office  of  Distribution,  VJFA,  or 
from  lunchroom  managers  at  the  schools. 

School  lunchroom  sponsors  are  saving  ration  points  and  money  these'  days  by 

having  community  vegetable  gardens  in  connection  with  the  school.    These  gardens 

also  allor  a  "^dder  variety  of  foods  to  be  served  in  the  lunclirooms  and  provide  for 

the  day  '-'hen  certain  fresh  fruits  and  vegetables  aren't  available  in  the  area.  At 

the  public  school  in  Sinras,  Montana  the  school  has  had  a  three  acre  garden  for 

several  years  that  provides  food  for  the  lunchroom.     The  harvest  last  fall  resulted 

in  4-jOOO  pounds  of  potatoes,  2,000  pounds  of  carrots,  1500  oounds  of  rutabagas, 

2,000  pounds  of  parsnips,  300  pounds  of  cabbage,  300  pounds  of  squash,  200  oounds 

of  dry  beans  and  200  pounds  of  onions. .. this  in  a  soil  and  climate  not  particularly 

kind  to  truck  garden  ventures.     And  the  harvest  meant  more  food  than  the  school 

needed.    As  a  result,  Simms  school  is  one  of  the  fe"'r  in  the  nation  giving  away 

food  these  days.     The  to'.vnspeople  car::e  in  for  a  share,  and  even  the  servicemen's 

canteen  in  Great  Fal^s,  Montana  received  some  of  the  prize  vegetables.     Out  of  a 

total  erjTollment  of  236  pupils  in  both  the  elementary  and  hi?^h  school,  about  175 

eat  their  lunch  at  school  each  day.     Almost  all  these  children  come  by  bus  to 

school.      some  as  far  as  20  miles  a^/ay.     These  vegetables  are  stored  in  the  school 

root  cellar,  and  the  principal  has  a  tine  keeping  the  children  out  of  the  carrots. 

The  students  are  so  fond  of  raw  carrots  that  they  go  into  the  cellar  and  stuff 

their  pockets. 

Simms  Public  School  is  one  of  the  20^  schools  in  Montana  receiving  finan- 
cial assistance  from  the  TFA's  Office  of  Distribution  in  the  purchasing  of  food 
required  to  serve  a  '.'holesome  lunch  at  school.     The  Federal  indemnity  provides 
about  60  percent  of  the  cost  of  certain  foods,  such  as  mi.lk,  cheese,  fresh  and 
dried  fruits,  frash  and  processed  vegetables,  fresh  meat,  poultry,  eggs,  dry  beans 

and  peas,  butter,  fortified  margarine,  bread,  cereals,  peanut  butter,  etc.  The 
labor,  equipment  and  maintenance  costs,  plus  any  extra  food  purchases,  must  be 
taken  care  of  by  the  local  sponsors. 


FAT_  KEVJS 

American  homemakers  will  be  able  to  buy  lard  without  ration  points  during 
'  March  because  50  million  of  the  extra  100  million  pounds  have  been  allocated  for 
civilian  use,  • 

There  are  several  reasons  for  the  unexpected  addition  of  lard  to  the  zero 
point  value  list.    First  of  all,  an  exceptionally  large  slaughter  of  heavy  hogs 
•  produced  about  51U  million  pounds  of  lard  during  January  and  February. , .around 
200  million  pounds  more  than  for  the  same  period  last  year.     There  is  a  lack  of 
storage  space  and  packaging  facilities  for  this  extra  lard  supply,  and  shipping 
has  been  curtailed,  too... most  of  it  has  been  diverted  to  more  important  military 
purposes. 

The  other  50  million  pounds, . «will  go  to  soap  manufacturers.    This,  how- 
•  ever,  will  not  affect  the  consumer,  as  it  will  be  considered  a  part' of ; the 
original  allocation  for  soap  markers,  and  does  not  mean  an  increase  in  the  amount 
of  soap  manufactured.  '  ' 

'  OP  FIELD  0]^FICES_FOR_LOCALIZ^ 

Broadcasters  will  find  the  state  and  area  office.s  of,  the  Office  of 
Distribution,  VJFA,  a  source  of  local  information  on  the  operation  of  wartime  food 
programs.    17e  are  attaching  a  list  of  these  offices  so  that  you  will  be  able  to 
get  in  touch  with  the  OD  representative  nearest  you. 

Buell  ?\  Maben,  western  regional  director  of  food  distribution,  points 
out  that  the  field  offices  will  make  possible  greater  cooperation  and  faster 
decisions  in  matters  relating  to  food  distribution,  so  that  farmers,  food 
distributors  and  consumers  can  be  served  most  efficiently, 

"Tremendous  production,  particularly  of  perishable  crops,  frequently" 
presents  marketing .problems  ivhich  have  become  further  aggravated  by  wartime  dis- 
ruptions of  labor  suppl;/,  transportation,  warehousing  and  processing  not  to 

mention  government  regulations  designed  to  achieve  a  major  wf;.rtime  objective," 
states  Maben. 

"^e  are  working  out  cooperative  plans  so  that  the  normally  high  peacetime 
percentage  of  food  waste  is  reduced   in     wartime.    Even  today  a  commoditj'-  might 
be  a  "backed-up"  surplus  in  one  locality  and  be  in  short  supply  in  a  neighboring 
area.    We  must  use  every  means  to  see  that  all  food  is  distributed  and  utilized," 

The  Office  of  Distribution  (formerly  Food  Distribution  Administration), 
as  an  agency  of  the  VJar  Food  Administration,  is  charged  v/ita  the  over-all  alloca- 
tion and  management  of  the  nation's  food  supply  after  it  leaves  the  farm.  The 
western  regional  office  with  headquarters  at  San  Francisco,  covers  nine  western 
states  (California,  Arizona,  Nevada,  Utah,  Idaho,  Montana,  Wyoming,  Oregon, 
Washington)  and  Hawaii.     OD  carries  on  lend-lease. purchases,  food  distribution 
orders,  agricultural  marketing  and  diversion  programs,  nutrition,  food  conservation 
and  preservation  campaigns,  industrial  feeding  advisory  services,  school  lunch 
programs,  material  priority  services  to  processors,  Federal  grading  and  inspection 
operations,  market  news  service  and  other  related  activities. 


San  Francisco,  Calif. 
March  11, 

III  THIS  ISSUE 


FOOD  RESEilRGH  CENTER. .  ...Peltsville,  ITarvland  is  the  scene  of  Department  of 
Agriculture  activity  on  food  research,    war  has  put  the  accent  upon  food  and 
efforts  at  Beltsville  touch  every  phase  from  the  farm  continuing  to  the  family 
table. 

*  * 

REASOIIS  FOR  CHEDDaT^  POPULARITY..-. .  .Llilk  allocated  for  cheese  must  go  into  a 
variety  that  v/ill  serve  all  war  purposes  in  the  best  possible  way.  Cheddar 
ships  well  and  can  be  produced  faster  and  by  more  manufacturers  than  any  other 
type. 

...  if  if 

SPICE  SUPPLIES  FOR  '^^....Less  pepper  but  a  substantial  increase  in  the  quantities 
of  allspice,  ginger,  mace  and  nutmeg  is  the  pictijire  for  homemakers  for  the 
current  year. 

,      ,    _  iJ      i*  i^ 

BUTTER  FOR  WAR  MEEDS'.. ......Civilians  r^ill  not  be  getting  any  of. the  70  million 

pounds  of  butter  that  the  WFA  nov;  has  in  cold  storage.     This  supply  is  already 
scheduled  to  be  transferred  to  U.  S,  armed  forces,  territories,  Red  Cross, 
civilian  hospitals  and  to  meet  lend-lease  requirements. 

i*      i*  % 

VICTORY  GAPlDEIJ  PLAITS  No-.v  is  the  time  for  homemakers  to  plant  the  seeds  of 

a  garden  firmly  in  her  mind.    New  gardening  bulletin  of  Department  of  Agriculture 
explains  planting  and  care  of  victory  crops. 
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FOODS  IN  THE  rffiWS  111  THE  WEST 


VEGETABLE  GREENS, .  .Wast  coast  homeraakers  will  find  x'-egetable  greens  at  their 
•  best  during  the  ear I7  spring, .F^'bruary  into  j'tpril,     Gr  icris  rich 

in  food  v.:..lu3  and  no-;  available  include  'spinach,  ch^rd,  mustard: 
gro-.ns  and  some  collards  and  kale.     The  color  of  spring 
greens  adds  interest  to  the  table,  and  their  food  value  adds 
nutrition  to  the  family  diet.    One  good  sized  serving  of  greens 
provides  an  outstanding  source  of  Vitamin  A.    It  contains  ribo- 
flavin and  iron  too.    Added  to  this  a  serving  of  greens  contains 
considerable  Vitamin  G  which  helps  keep  teeth,  gums,  bones  and 
blood  vessels  healthy. 

Every  homeraaker  knov/s  the  delicious  "spike"  of  raw  chopped 
f^eens  in  salad.    Greens  may  also  be  served. vdth  cream  sauce 
or  mushrooms,  or  in  a  loaf  or  vegetable  casserole.  Greens 
should  be  cooked  quickly. . .until  just  tender... in  only  the  water 
that  clings  to  the  leaves. 


BEST  BUYS...  In  vegetables,  at  Los  Angeles,  cabbage,  banana  squash,  rutabagas, 
potatoes,  turnips,  carrots,  romaine  and  lettuce  are  in  good 
supply  at  reasonable; prices.    Cauliflower  and  celery  are  plentiful, 
and  receipts  of  peas  sire  increasing.    Onions,  eggplant,  and  peppers 
are  in  light  supply.    Bunched  vegetables,  carrots,  ti^rnips,  beets, 
spinach  and  chard  are  reasonable. 

At  San  r^'.-rcisco,  current  best  buys-  include  broccoli,  cabbage,    -  ■ 
•  _  lettuce  -.^'.^  peas.    Asparagus  receipts  are  increasing.  Celery 

supplies  are.  abundant, 

The  Portland  market  reports'^ plentiful  supplies  pf  spinach,  topped  ' 
turnips, . parsnips, , topped  carrots. 

'    Plentiful  fruits  include  grapefruit  on  all  three  coast  markets... 
rhubarb  in  moderate  supply  at  Los  Angeles. .♦ oranges,  in  limited 
supply  in  Portland,  adequate  at  Los  Angeles, . .both  apples  and. 
oranges  selling  at  ceiling  in  San  Francisco. .. avocados  are  in 
lighter  supply  in  Los  Angeles,  due  to  rainy  we?ather.  Avocados 
of  good  quality  are  selling  at  fairly  low  prices  in  Portland. 

RATIONING  DATES     ■  ■  ' 


Processed  Foods '  ' 

Book  Four:     Green  stamps  K,  L  and  M  valid 'thi^bugh  March  20.     Blue  stamps  A-8, 
B-8,  G-8,  D-8  and  E-8  each  valid  at  10  points  through  May  20. 

Meats,  Fats  and  Oils 
Book  Three?    Brown  stamps  Y  and  Z  valid  through  March  20. 

Book  Four;      Red  stamps  A-8,  B-8    and  G-8  each  valid  at  10  points  through  May  20, 

Sugar 

Book  Four:  Stamp  No.  30  valid  for  five  pounds  indefinitely.  Stamp  4-0  valid  for 
five  pounds  for  home  canning  through  February  28,  194-5. 


Thirteen  miles  from  TJashin-^ton,  ove'>"  an  area  of  nearly  fourteen  thousand 
acres,  constant  daily  experimentation  and  effort  are -going  on  to  help  give  the 
American  fanil;^''  the  best  in  food,    '-i-'his  center  of  scientific  progress  is  Beltsville 
Resor.rch  C:.htor,  of  the  United  Stj-.tes  Departm^^nt  of  Agriculture  it  Beltsville, 
rar--l-'.nd.     Here  scientists  work  v;ith  problems  of  food,  from  the  soil  and  seed,  to 
the  table. 

Thousands,  of  ercperiments  are  conducted  in  thirty-six  well-equipped  labora- 
tory buildings,  thirty-^one  greenhouses,  and  one  hundred  barns.    A  visitor  to 
leltsville  could  tour  through  pastures,  fields,  orchards  and  even  an  experimental 
forest,    Th«<re  are  dru-T  gardens,  too,  and  fungus  collections.    So  that  no  phase 
of • agricultural  research  is  overlooked,  the  Beltsville  Center  is  well  equipped 
vdth  the  usual  farm  stocks... dairy,  beef  and  dual  purpose  cattle,  goats,  sheep, 
hogs  and  thousands  of  breeding  fowls.     An  apiary  for  the  bees  is  part  of  the 
equipment,  too,  as. well  as  more  than  five  thousand  small  experimental  animals  such 
as  rats,  mice,  guinea  pigs  and  rabbits. 

^ar  has  put  an  accent  upon  food,  and  efforts  at  Beltsville  touch" -every 
phase  of  the  farm,  continuing  through  the  many  ramifications  of  food  and  all  the 
problem.s  to  vmich  it  is  related.    The  results  are  put  into  leaflets,  bulletins 
and  other  pu.bliGations  and  sent  throughout  the  country.     Anyone  may  write  to  the 
United  States  Deuartnent  of  Agr'iculture  for  information  on  any  food  or  farm 
problem.,  and  receive  these  pullications. 

One  food  on  which  a  great  deal  of  c'ijr'rent  research  has  been',  and  is  still 
being,  done  is  soybeans,  together  with  their  products.     This  food  deserves  the 
spotlight,  not  only  because  of  its  high  protein  value,  but  because  of  its  easy 
availability.    '.<hon  soya  flour  and  grits  v/ere  released  to  civilian  marlcets  in 
quantity/,  tlie  Bureau  of  Human  Hutrition  and  Home  Economics  had  recipes  all  ready 
to  tell  the  honemaker  how  to  use  them.     This  is  only  one  small  example  of  the 
service  rendered  at  the  Beltsville  Research  Center. 

A  service  that  is  very  close  to  the  homemaker,  however,  is  that  in  meat 
cooling.    E::periments  in  cooking  meat  started  in  192/(^.     The  meat  used  comes  from 
the  Bureau  of  Animal  Husbandry  of  state  research  stations  that  work  with  Belts- 
ville.   After  the  meat  is  cooked,  it  is  tasted  and  rated  by  a  panel  of  Judges. 
Cooking  temperatures  and  methods  are  considered  as  vrell  as  the  breed  and  age  of 
the  animal  or  bird,  and  the  results  are  carefully  noted  and  rated. 

It  r;as  the  result  of  these  experiments  in  m.eat  coolcihg  that  gave  the 
homemaker  the  present  and  newest  method  of  cooking  meat  at  moderfite  temperature. 
The  .old  method  supposed  that  searing  the  outside  of  the  cut  was . the  secret  of 
keeping  juices  intact.     But  Beltsville  experiments  over  a' long  period  of  time 
shoiv  that  temperature  control  is  the  important  factor..    Cooking  meat  from  start 
to  finish  at  m.oderate  temperature  not  only  holds  in  the  juices,  but  saves  much 
.shrinl:age  and  keeps  the  protein  tender.    Because  of  these  exneriments,  homemakers 
can  conserve  v.fartirie  meat  purchases  with  moderate  tem:peratu_re  cooking. 

From  time  to  tim.e  Round-up  v/ill  carry  more  stories  for  your  listeners  about 
Beltsville  Research  Center  v.'here  the  effort  to  give  the  homemaker  and  her  family 
better  food,  continues  endlessly. 
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Newspapers  recently  carried  a  story  about.  70 , million  pounds  of  ^'JFA  butter 
in  cold  storage  in  February.-  ■  That '  s^efned' to  be  a  lot  of  butter,  and  homemakers 
started  to  wonder  about  it.  •  •   ■  ■  •    ■  ■  ' 

..  Let's  get  the -facts  straight.- '  In  a  word,  every  pound  of .  butter  on  hand  is 
committed  for- use  during  early  194-4'.    Fourteen  million  pounds  are  to  be  used 
from  novi/  till  June  to  complete  lendr-lease  and  other  T/FA  commitments  (nainlj/  for 
the  Russian  arny) .    The  -rest  is  to  be' transferred  to  our  armed  forces,  S. 
territories,  the  Red  Gross,  and  our  civilian  hospitals..  . 

.The  70  million  pounds  of  butter  now  on  hand  is  part  of  213  million  pounds 
purchased  during  the  period  from  February  through  September  of  last  year.  This 
is  the  period  of  the  year-  v;hen  butter  production  is  at  its  peak.    During  that 
time  the  government  buys  all  its  butter  requirements  for  the  coming  year... and 
this  purchase  provides  a  pretty  even  supoly  for  civilians  during  the  fall  and 
'winter,  when  not  much  butter  is  produced.    Thus  every  one  gets  a  fair  share  of 
the  precious  food,  spread  fairly  evenly  through  the  succeeding  year. 

CHEDDAR  .CHATTER  •-  : 

The.  cook's  delight ...  cheese  in  all  its  fla'^'^orful  varieties. ..  sefems  to  be 
mostly  missing  these -days.    The  only  t^/pe  of  cheese  that's  around  pretty  regular- 
ly is  the  good  old  standby;-,  American  cheese. ..  called  by  the  trade  "cheddar". 
And  there  isn't  too  much  of  that. 

Homemakers  are  wondering"  wh^/  the  fine  genius  of  cheesemakers  has  been 
directed  to  the  making  of  such  a  large  proportion  of  cheddar  .cheese.    TJell. . . 
they  know  that  the  materials  for  automobiles  and  refrigerators  etCi ,  have,  been 
directed  into,  channels  for  war  purposes.    In  the  same  way,  milk  allocated  for 
cheese  has  been  designated  for  a  cheese  that  would  serve  all  war  purposes  in  the 
best  possible  way.    And  that  cheese  is  cheddar.    It's  like  this: 

When  our  soldiers  are  still  in  the  United  States  training,  they  get  lots 
of  milk,     i^ut  when  they,  go  overseas  they  must  get  their  .milk  nutrients  from 
processed  dairy  products  that  can  go' safely  across  the  ocean  with  the.ra,  '  E.yapo- 
rated  milk -and  milk  pov/de'r  serve  that  purpose. .. and  cheddar  cheese.     There  are 
several. reasons  for  the  selection  of  cheddar  above  all,  other  varieties  of  cheese. 
For  one'  thing,  it  ships  equally  vi'ell  to  both  hot  and  cold  climates, .  .for  another, 
it  can  be  produced  faster  and  by  more  manufacturers  than  any  other  type.  An 
important  factor  ,is  its  food  value,  for  cheddar  contains  more  milk  solids  and 
less  v.^ater  per  square  inch  than  .m.ost  other  t;;,i:ies.     Then  too,  cheddar  can  take 
rough  treatment. .  .be  stored  for  long  periods,  and  when  it's  ready  for  use.,  it's 
still  fresh  and  flaA^orful.  "  ■ 

The  allies  want  mora  cheddar  cheese,,  too,  -to  fill  out  their  ,  skim  milk  and 
meat  supplies and  'the  Red  Cross  has  a'sked  for  65  million  pounds  more  than  they  ■ 
had  last  year,  .  l/Zhen -the  homeraaker  understands  the  reason  for  the  heavy  demand, 
she  will  be  glad  to  forego  many  of  her  old  chee.se  favorites  and,  share  her'  cheddar, 

too.    ,  .    ..  ■  •  ■  .;    -        .  • :  ■  •.      .      .        "    '  ■ 
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SFIGY  COi^VERSmO?! 

Sli^htlj  less  pspper.but  a  sufcsta^i-tial.  increase 'In  the '  over-'all  spice 
supply  for  the  homeiiiaker',  is' the  spice  story  Tor  the:  coming  year. 

Since  all  spices  are  imported,  our  supply  depends  upon  vShipping,.  and,  as 
your  listeners  know,  shipping  has  been  precarious  during  the  past  two  years.. 
Black  s.nd  white  pepper  comes  from  the  Dutch  East  Indies,  nov;  under  control  of 
^  the  Japanese,'  and  from  India.     Indian  pepper  is  high  priced  and  shipping  is 
difficult  as  well,  so  that  at  present  black  and  white  pepper  importations  have 
ceased  entirely.    Fortunatelj'-  there  are  enough  reserve-,  stocks  now  in  the  United 
States  to  help  take  care  of  civilian  needs  and  other  claims  until  January  1,  194-6. 
E^ut  the  homemaker's  pinches  of  pepper  will,  have  to  be  fewer  and  farther  bptween 
this  year,  for  she  v/ill  'get  even  less  pepper  than  she  has  had. 

There's  a  brighter  outlook  on  some  other  spices,  however.    Allspice  comes 
from  Jam.aica,  where  it's  called  pim.ento.     Ginger  comes,  from  that  little  island, 
too.    Since  shipping  from  Jamaica  has  improved  a  good  deal,  homemakers  ccn  count 
on  enough  of  both  of  these  spices.    Hatter  of  fact,  3.7  million' pounds  of  ginger 
have  been  allocated  for  civilian  use  for  the  year,  in  comparison  to  3  million 
pounds  which  was  the  average  civilian  consumption  in  pre-war  years,'  ' 

I.Iace  and  nutmeg  hail  from  Granada  in  the  Y/e.ot  Indies,  and  shipping  in  tliose 
lanes  has  improved  greatly  too.     The  packer's  delivery  quota  for  "mace  has  doubled, 
and  for  nutmeg  it  has  jamped  ten  percent,  so  that  more  of  both  of  these  spices 
will  grace  the  fam.ily  cupboard  than  did  last  year. 

Gloves  are  grown  in  far-a^"ay  Zanzibar  and  Iiadagasoar.    Zanr^ibar  shipments 
of  cloves  have  increased  substantially,  so  that  cloves,  too,  will  be  on  the  plus 
list  for  the  homemxaker. 

Cinnamon  sto^^'  is  not  so  ch3erful.    We  have  been  accustorisd  to  cassia, 
the  thin,  aromatic  bark  of  a  tree.     This  was  supplied  from  Java.,  China  and  Ceylon, 
Of  course,  Java  and  China  supplies  have  been  cut  off  com.Dletely.     Although  the 
Ceylon  supply  is  still  coming  through,  the  over-all  cinnamon  supply  is  short  and 
the  cinnamon  we  are  getting  is  not  of  as  high  quality  as  th.e  Chinese  cassia, 

T^JRTLE^TALK 

After  floating  around  mpre  or  less  at  large,  turtles  have  at  last  found 
their  niche  in  the  Special  Commodities  .branch  of  WA's  Office  Of  Distribution,  ' 
where  they  have  recently  been  assigned. 

Although  some  Indians  in  the  Hest  eat  land  turtles,  ordinary  folks  eat 
grsen  sea  turtles  in  soup  form.    To  most  people  turtles  are  a  delicacy, something 
to  give  special  "zip"  to  a  m.eal,  and  homemakers  will  be  glad  to  knoy;  that  they 
will  still  have  'turtle  soup  in  cans,  although  in.  slightly  less  quantity  than  in 
pre-war  d.'^;;-So  •  ,  '  .  ■  . 

There  is  no  even  supply  of  green  sea  t'oi' ties,  .that  is,  fishermen  seldom  go 
out  for  turtles  alone.     They  -are  more  or  less  incidental  to  the  catch  of  other 
sea  food.    Turtles  are  found  along  the  east  coast... and  in  greater  profusion  as 
the  coastline  dips  southward.    Taej  float  lazily  around  about  four  miles  out 
from  the  coastline,  covered  with  barnacles  and  sea  moss.    Turtles  make  little 
effort  to  get  food.     They  eat  fish,  but  show  practically  no  initiative  about  try- 
ing to  catch  them... they  wait  until  the  fish  come  to  them. 
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Turtles  are  comparatively  easy  for  the  fisherman  to  handle  after  they  are 
caught.    They're  put  on  their  backs,  and  left  there  until  they  reach  the  market. 
They  come  to  market  alive,-  are  delivered  to  the  retailer,  and  he  dismembers  them. 
The  shell,  head  and  feet  are  throvm  av/ay,  and  the  flesh  under  the  shell  and  some 
from  the  thigh  is  salvaged,  and  sent  along  for  soup  making  purposes.    Host  of  the 
turtle  supply  goes  to  canners,  though  some  famous  restaurants  do  use  fresh  turtle 
neat  for  soup.  ■      . ' 

:  A  SEED  IN  THE  MIMD  IS  FOOD  ON  THE  TABLE 


;  Even  though,  in  many  sections  of  the  country,  the  "north  wind  doth  blow", 
.   it's  high  time  for  the  homemaker  to  plant  the  seed  of  a  victory  garden  firmly^ 
in  her  mind,, 

YJhether  she  has  a  pocket  handkerchief  space,  or  an  accessible  vacant  lot, 
there  are  many  things  to  bear  in  mind.     If  the  space  is  sunny,  and  has  reasonably 
good  soil,  she  need  have  no  hesitation  about  starting  a  small  garden.    Tv/o  tests 
:for-  good  growing  space  are:     (l)  sun  for  six  ho'ors  or  more  a  day,  and  (2)  moist 
■fertile  soil.    If  v/eeds  grow  profusely  on  the  land  it  is  safe  to  say  the  soil  is 
fertile.    No  standing  water  shows  the  soil  is  well  drained.    Next  thing  to  think 
about  is  an  assortment  of  vegetables  to  raise. . .their  adaptability  to  the  climate 
of  tiie  region,  and  the  food  value  to  the  family.    Tools  must  come  in  for  some 
,   consideration,  and  above  all,  dependable  knov.'ledge  of  procedure  is  important « 

Brand  new,  complete  and  detailed  is  the  Department  of  A(?"iculture 
miscellaneous  publication  No.  538,  called  "Growing  Vegetables  In  Town  And  City". 
Whether  the  home-maker"  is  an  amateur  gardernr  of  the  first  viater,  or  an  old  hand 
at, tilling  the  soil,  this  booklet  will  be  a  valuable,  addition  to  her  gardening 
.library.  '  ■  •  ■ 

In  seasonal  order,  this  new  bulletin  explains  how  to  choose  a  location, 
arrange- crops,  and  choose  as  well  as  care  for  tools,  then  it  continues  ^vith  soil 
preparation  and  improvement,  ^dth ' planting  {the  time  and  kind  of  crops)  trans- 
planting,  care  and  culture  of  specific  crops.    Here  the  Victory  gardener  will  find 
a  list  of  important  "don'ts",  and  a 'glossary  of  various  vegetables,  their  de- 
scription, and  growing  problems.    Two  invaluable  charts  appear  in  the  booklet., , 
a  regional  map  showing  the  average  dates  of „.the  last  killing  spring  frosts  and 
the  first  killing  fall  frosts  in  each  area.   "For  use  with  these  maps  is  a  de- 
tailed planting  calendar,  showing  the  time  for  planting  each  vegetable  in  each 
region.    The  194-4  Victory  gardener  will  find  the  bulletin    readable  and  directions 
extremely?-  easy  to  follow.    She  will  find  that  gardening  is  fun,  too,  and  that 
it  bears  precious  food  value  for  her  family. 

Your  listeners  may  have  this  booklet  on  "Grciwirig  Vegetables  in  Town 
.  .And  City",  by  writing  to  the  Office  of  Inf orm;ition-,  United  States  Department 
of  Agriculture  and  asking  for  miscellaneous  publication  No.  533.    Further  and 
more  localized  information  may  be  obtained  in  each  region  by-  -writing  to  the 
State  Agriculture  College. 
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in  THIS  ISSUE 


EGGS,  THE  PROTEIil  BUY  OF  THE' MONTH. ..  .T/ith  warehouse,  facilities  for  storing  eggs 

now  filled' to  capacity  in  the' west,,  the  •homemaker  ca?i  ease  the  temporary 

abundance  by  using  an  extra  d02en  eggs  per .person  during  the  next  four  weeks 

and  by  "putting  dovn"  eggs  against  the  time  when  supplies  v/ill  be  shorter. 

-     ■      -  ,       a  •  ii-  -  it  ■ 

PLAYING  FAIR  77ITH  TOKENS  Toke.ns  have  been-  created  for  the  convenience  of  the 

hc.neraaker,  and  if  used"  wisely- th-ey  will  save  her  points.    By;. hoarding  tokens 
the  consumer"  helps  to  cause  a  food  shortage. 

I  -     ■     '  ^       ■  a      Ik      ii        ,  - 

PEAIIUTS  LEAVE  COITECTIOII  GLASS  Listed  in  Group  Five  of  the  Basic  Seven  Food 

Chart-,  peanuts  are  among  the  foods  considered -as  meat  ■■■alternates.    -Two  tablespoons' 
of  peanut  butter  supply  a  generous  amount • of  the  daily  protein  requirements,  some 
iron^-  calciura,  riboflavin  and  thiamin; 

a    ^  a 

MORE  BUTT'ER  EXPECTED  For  the  next;  morith  or' t\uo,. there  ?;ill  be  more  butter 

moving  into  civilian  trade  channels.    Although  the  government  will  start  buying 
butter  again  in  April  the  purchases  vdll' be  pmaller  than  for  the  same  month  last 
7ear-i  .    .  .  ;    ,         .  ,        -  .  ■  . 

a       ^Ar  -)i 

SALVAGE  DRI\^  CONTII-FJES. ...  Lo^jered  .  point  values.'.on  canned  vegetables  will  mean 
more  tin  containers  in  the  home.     I'he  steel  in  only  three  of  these  salvaged  cans 
provides  enough  metal  for  a  hand  grenade. 


US  Department  pf  AgricuHure 

food  Disfribution  Mministrafion 
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FOODS  IN  THE  NEWS  IN  TIffl 

EGGS.  ,.,<,..  llarehouse  facilitie.s  for  storage  eggs  are  nom'  filled  to  capacity, 
and  horaemakers  are  urged  to  increase  purchases  of  eggs  now  coming 
to  western  markets  in  record  breaking  supplies.    Shipments  of  eggs 
already  received  on  the  Pacific  Coast  are  20^,325  cases  greater  than 
last  year,  or  about  one-third  higher. 

By  increased  consumption  plus  home  storage  of  eggs,  the  temporary 
abundance  will  be  eased.    Present  competitive  prices  now  make  the 
"putting  down"  of  eggs  a  safeguard  against  the  future  when  supplies 
will  be  shorter  and  prices  higher.    Consumption  of  an  extra  dozen 
eggs  per  person  during  the  next  four  weeks  will  help  the  war  effort 
by  relieving  demands  on  less  plentiful  protein  foods. 

LAi.IB. . . . .      Song  wsriter  feed  little  lambs  ivy,  but  farmers  depend  on  a  good 

early  grass  crop  for  the  spring  lambs'  food.    This  year  because  the 
first  grass  crop  will  be  later  than  usual,'  fewer  Easter  menus  will 
be  highlighted  with  spring  lamb.    Cold  weather  and  lack  of  rainfall 
are  blamed  for  the  delayed  growth  of  grass,    Howpver,  with  the  con- 
tinued heavy  marketing  of  hogs,  ham  should  be  fairly  plentiful. 

PORK......    Homemakers  can  plan  on  a  good  supply  of  other  pork  products  too.    In  ■■. 

the  praise  of  pork,  broadcasters  might  plug  the  lowered  point  value, 
on  many  types  of  pork  sausage  and  on  bacon.       ■  ■ 

POTATOES...  Stocks  in  the  hands  of  grov^ers  and  local  dealers  on  Liarch  1  were 

70  percent  larger  than  stocks  on  this  date  last  year,... or  70  million 
bushels  compared  to  4-5)300,000  bushels.    Most  of  -thesd  holdings  are 
in  eighteen  surplus  late  potato  states.    As  a  result,  homemakers  in  ■ 
the  Pacific  Coast  and  Rocky  Mountain  states  are'^being  benefited  by  .■ 
these  abundant  supplies.    And  tliere  will  be  ample  stocks  until  the 
■  new  potatoes  come  to  market^ in  increasing  shipments, 

CARROTS....  Bunched  and  top  carrots  are  in  good  supply  on  western  markets.-   With  ■ 
a  recent  lowering  of  the  price  ceilings  on  carrots  to  -consumers,  ■ 
the  horaemaker  can  consider  this  root  vegetable  a  better  buy  than  in 
previous  months. 

.'      • .     ■■    ■ - ..:  .'rationing  DATES     "         '  — "'■  "  :y.: 

Processed  Foods  ••  '   ■  ■'■ 

Book  Four:  Blue  stamps  A-3,  B-8,  C-o  D-3, and  E-o  each  valid  at  10  points  through 
Ma-  20. 

Meats-*:- Fats  and  Oils  , 
Book  Foutj:    Red  stamps  A-3,  E^8.,  C-O,  D^3,  E-o  and  F-3,  each  valid  £it.  10  points-- 
through  May  20.  _  "    .  '      ■  . 

Sugar  ■  ■.. 

Book  Four:    Stamp  No.  30  valid  for  five  pounds  indefinitely.    Stamp  4-0  valid  for 
five  pounds  for  home  canning  through  February  23,  1945. 
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PEAirOT  PKOSPECTS 

Homemakers  have  enjoyed  an  acundance  of  peanut  hutter  this  year,  and  they 
can  look  forward  to  even  more  next  year,  if  the  peanut  crop  grows  up  to  its  ex- 
pectations.    The  War  Food  Administration  has  asked  that  30  percent  more  acres  be 
planted  in  peanuts  in  19^4-.     This  means  even  more  peanut  butter. 

T;irou*^h  the  years,  some  homenakers  have  built  up  the  idea  that  peanuts  are 
,;ust  a  confection. ,  .that  peanut  butter  is  just  a  nice  pickup  for  children,  i^ut 
actually,  peanuts  are  more  th. an  that... they  are  an  important  protein  food.  They 
are  listed  in  Group  Five  of  the  Basic  Seven,-  as  meat  alternates.     A  big  handful 
of  peanuts,  or  tv/o  tpblespoons  of  peanut  butter  will  supply  a  •generous  amount  of 
the  daily  protein  requirement.    In  addition,  peanuts  and  peanut  butter  contribute 
some  iron,  calciuim,  riboflavin  and  thiamin. 

Peanuts  and  peanut  butter  may  be  used  in  many  ways. . .in  salads,  in  desserts 
and  m.eat  sauces.     In  our  busy  rationing  arithmetic,  zero  point  value  peanut  butter 
can  help  amazingly.    For  one  thing,  peanut  butter  is  excellent  as  a  spread. . .it ' s 
so  rich  in  fat.     A  homemaker  might  introduce  her  husband  and  family  to  breakfast 
toast,  spread  with  peanut  butter  and  citrus  marmalade.     This  will  be  an  unusual 
breakfast  treat,  and  at  the  same  time  the  homeraalcer  saves  her  precious  butter. 
Combined  ^-dth  otb_er  low'-point  no-point  foods,  peanuts  and  peanut  butter  as  a 
sandwich  spread  for  enriclied  bread  are  practical  and  Palatable.     Since  carrots 
are  abundant,  mix  ground  peanuts  and  ground  carrots  for  sandwiches.    Bacon  is 
now  only  one  point  per  pound  and  broiled  bacon  and  peanut  butter  sandwiches  are 
cruncy  and  delicious. 

During  these  war  years,  wh.en  proper  nutrition  is  especially  essential, 
American  hens  are  cooperating  to. the  fullest  extent;    They  have  contributed  an 

increasing  ajnount  of  protein  in  the  form'  of  eggs  and  their  production  this  year 
will  reach  an  all-time  high. 

In  194^  eggs  will  be  numbered  at  the  amazing' figure  of  5.1  billion  dozen... 
m.ore  than  60  billion  eggs.    Tliree  out  of  four  eggs,  fully  4-5  billion,  will  go  to 
civilians.    Every  fourth  egg  will  go  to  "lend-lease  arid  other  war  requirements. 
This  means  that  each  member  of  the  Ar.erican  family  can  have  more  than  one  egg  a 
day  this  year.    This  is  five  more  eggs  per  person  than  last  year,  and  four  dozen 
more  eggs  per  person  than  in  pre-^yar  years. 

Homemakers  like  to  hear  about  this  abundant  production  because  they  know 
that  eggs  are  a  protective  food,  high  in  protein  and  other  food  values.     In  these 
d--ys  of  rationed  meats,  alternates  are  often  required,  'and  eggs  are  one  of  the 
best.     Let's  take  a  look  at  the  food  value  of  eggs,  particularly  their  protein 
value,  in  relation  to  the  protein  required  in  the  proper  diet. 

An  average,  moderately  active  adult  requires  about  70  grams  of  protein 
.daily. . .about  500  grams  of  protein  a  vreek,  according  to  the  recommended  dietary 
a?.lowance  of  the  Comm.ittee  on  Food  and  Nutrition,  National  Research  Council. 
Cince  the  \  eekly  r:vera;;e  aHov-ance  of ;  r.eat  under  the  rationing  system  is  about 
.?  l//V  pounds  per  person,  the  amount  of  protein  supplied  by  that  allowance  is 
about  200  grams... less  than  half  tiie  required  amount.     Therefore,  meat  alternates 
v;ith  high  protein  value  rau.st  be  used.    One  egg  contains  about  7  grams  of  protein, 
and  an  egg  every  day  would  supply  about  ^0  grams  of  protein,  nearly  one-tenth 
of  the  weekly  requirement  for  an  average  adult. 
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Added  to  this  contribution,  eg^^s^  are  also  rich  in  Vitamin  A  and  B, 'and  they  are  the 
richest  of  all  common  foods  in  Vitamin  D.    The  fact  that  eggs  are  a  good  source 
of  iron  is  another  reason  to. list  them. high  on  the  meat  alternate  list. 

,With  these  food  facts  in  mini,  the  horaemaker  can  readily  understand  the 
Importance  of  using  eggs,  and  using  them  now,  while  they  are  especially  abundant. 

■  A  WHALE  OF  A  FISH  STORY. 

Strange  names  are  appearing  oh  the  roster  of  edible  fish,  and  American 

■  families  are  eating  ra  larger  quahtity^  of  unfamiliar  fish  and  shellfish  than  ever 
before,    ^'hat^s  more... they  like  it.  . 

Ariong  the  newcomers  to  the  civilia.n  table  are  shark  steaks,  carp  fillets, 
smoked  buffalo  fish,  and  mussel  chowders.    The  'Test  Coast  has  even  toyed  with 
'toaleburgers.    In  Seattle,  V/ashington  reports  showed  that  soupfin  shark  steaks  were 
bringing  a  higher  priee  than  any  other  fish  steaks  except  the  famous  chinook 
salmon.    On  the  Florida  east  coast,  the  demand  for  shark  steaks  exceeds  the 
supply.    Since  both  these  regions  have  access  to  a  wide  variety  of  sea  foods, 
these  stories  of  enthusiastic  reception    speaks  well  for  shark  steaks. 

It  seems  strange  that  although  the  annual  catch  of  shark  has  amounted  to 
about  15  million  pounds,  nothing  was  used  except  the  shark  liver  and  skin.  The 
liver  yields  valuable  oil  tha^  contains  Vitamin  A.     As  a  matter  of  record  three- 
fourths  of  •all  the  Vitamin  A  used  in  the  United  States  last  year,  was  supplied 
by  shark-  livers.    However,  until  last  year  there  was  no  market  for  shark  meat, 
which  meant  that  three  to  five  million  pounds  of  shark  meat  was  discarded  annually. 

Troubled  by  this  huge  waste,  a  Seattle  fish  dealer  began  a  series  of  ex- 
periments, and  found  that  shark  meat  tastes  very  much  like  haddock,  but  with  the 
texture  of  swordfish.    This  dealer  then  conducted  further  experiments,  found 
that  shark  could  be  kippered,  or  slightly  smoked,  too.    Kippered  shark  is  a' pale 
pinkish  orange  in  color,  and  has  a  delicate  flavor  very  much  like  smoked  salmon. 

So  enthusiastic  was  the  reception  of  the  new  shark  meat  that  demand 
spread  rapidly,  and  now  exceeds  that  amount  that  fisherman  can  supply. 

As  a  m-atter  of  fact,  last  year  eight  times  more  shark  meat  was  landed  in 
Seattle  alone,  than  in  19-42.  ..a  million  and  a  half  pounds.    Chicago  markets,  which 
are  a  good  middlewe.stern  barometer,  used  one  hundred  thousand  pounds..    New  York 
and  other  eastern  cities  get  their  shark  meat  from  the  Atlantic' coast.    This  year, 
it  is  estimated  that  2  million  pounds  more  will  be  added  to  the  national  food 
supply.  .  _  ' 

STOP,  THINI\,  SAVE  .  ■  ■ 

Changing'  point  values  during  this  period  should  increase  the  homemaker^s 
salvage  contribution  to  the  war  effort.     Lowered  point  values  on  canned  vege- 
tables mean  more  tin  containers  in  the  home.    The  temporary  use  of  more  lard  in 
cooking  should  present  an  excellent  opportunity  for  greater  household  salvage. 
Mvary  salvaged  tin  container  and  every  salvaged  pound  of  fat  is  ammunition  vitally 
needed. 
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Lst's  follov.-  a  can  of  salvaged  faf '.from  its  storage  place  in  the  refri- 
gerator to  its  final  destination.    First,  the  can  of  fat  is  taken  to  the  butcher 
who  gives  the  housewife  t?;o  red  points  for- it.    Then  the  butcher  sends  his  ac- 
cu!-iulation  of  fat  to  a  rendering  plant  where  it  is  placed  in  cookers  and  heated. 
The  foreign  natter  sinlcs  to  the  bottom,  and  is  used  as  animal  feed.     The  remaining 
grease  is  graded  and  sold  for  nianv  purposes.    Sone  of  it  goes  into  the  making  of 
ex'jlosives,  anti-aircraft  guns,  ho^vitzers,  airplane  cannon,  and  dynamite.  Another 
portion  of  the  fat  helps  manufactui-e  military  medicines  such  as  precious  sulfa 
ointments,  smalluox  vaccine,  insulin,  surgical  jellies  and  opiates  to  ease  pain. 
A  large  portion  is  allotted  to  military  uses  —  synthetic  rubber,  airplane  lubri-  • 
c'^nts,  depth  charge  releases,  nylon  for  paracriutes  and  incendiaries.    The  remainder 
is  used  for  industrial  purposes. 

Tin  containers,  once  they  are  flattened  and  collected,  travel  to  one  of 
eight  de-tinning  plants.    Huge  cranes  carry  big  loads  of  cans  to  a  rinsing  tank 
riiere  they  are  crashed  r/ith  clean  hot  v,rater.    Ilext,  they  go  into  a  d'e-lacquering 
tanl',  T;hich  removes  any  lacquer.  Finally,  v/hen  the  cans  are  clean  and  dry,  they  arc 
immersed  in  a  de-tinning  tanlc  where  the  1  percent  of  tin  is  removed  by  chemicals 
from,  the  99  percent  of  steel  contained  in  most' cans.    The  steel  cans  are  shipped 
to  copper  mines  or  sent  in  bales  to.  steel  mills.    The  tin'  is  purified  through  a 
series  of  operations,  and  is  at  last  ready  for  its  many  war  uses. 

The  homenaker  has  the  satisfaction  of  Icnowing  that  in  salvaging  a  tin 
container  she  is  contributing  both  tin  and  steel  to  the  war  effort.    The  steel  in 
only  3  of  her  salvaged  cans  v/ill  provide  enough  steel  for  a  hand  grenade,  and  a 
neighborliood  collection  of  about  250  cans  will  supply  steel  for  a  machine  gun. 
Steel  from,  tin  cans  also  helps  in  the  making  of  bombs  and  tanks  and  battleships. 

The  tin  salvaged  from  containers  goes  into  the  bearings  of  anti-air  craft 
guns,  torpedos,  submarines  and  bombers.     The  tin  from.  t"'0  cans  will  provide  enough 
tin  for  a  s^Tette,    the  miniature  h^A^oderraic  tliat  many  soldiers  carry  to  relieve 
pain  if  he  is  vrounded. 

Probably  there  will,  be  a  few  more  smiling  faces  around  the  grocery  store 
ice  box  because  the  butter  supply  is  expected  to  improve  week  by  week  for  the  ' 
next  month'  -or  tvo.    Although  the  government  will  start  buying  butter  again  on 
April  1  for  the' first,  time  since  last  September,  the  purcliases  will  be  a  smaller 
percentage  of  the  butter  output  than  were  Uncle  Sam's  butter-buys  for  the  same 
month  last  year. 

The  entire,  quantity  of  the  butter  set-aside  for  April  will  be  purchased' 
by  the  U.  -S.-- armed  forces  and  war  services  such  as  Veterans  Administration  and 
War  Shipping  Administration.  The  War  Food  Administration  which  buys  butter  to 
help  .meet  the  needs  of  U.  S.  territories.  Red  Cross,  and  Russian  soldiers  will 
not  buy  butter  during  April  but  v.'ill  fill  its  commitments  from  present  supplies. 

The  butter  set-aside  order  which  will  be  reinstated  April  1  is  part  of  the 
government' s.  program  to  keep  a  fairly  uniform  food  supply  in  the  stores.    As  you 
]  ■■•"Wj  butter  production  has  a  wide  seasonal  variation.    If  the  government  met 
c-.h  month's  wsr  needs  out  of  that  month's  production,  civilian  butter  supplies 
w.-ld  be  fairly  high  in  sur:-imer  when  butter  production  is  at  its  peak  but  extremely 
snort  in  winter  when  production  is  low.. 


FLAY  JAIR  ijjD  _S_QIJARS  WrrH_  TOKENS 

A  token-hoardin''^  homemaker  cculcl  help  to  cause  a  food  shortage,  but  if  she 
keeps  her  tokens  in  circulation,  she  will  save  time,  food,  and  ration  points. 
That  is  the  wa7  it  r/orks. 

The  token  supply  is  limited.     If  tokens  are  kept  out  of  circulation,  the 
grocer  must  get  more.     In  order  to  do  this,  he  must  use  his  precious  points  in 
exchange  for  more  tokens  at  the  bank.    Ordinarily,  he  would  use  these  points  to 
buy  more  food  stock  for  his:  store,  but  if  he  is  forced  to  give  up  too  many  points 
for  tokens  at  his  bank,  he  naturally  will  not  have  as  many  to  use  for  food  stock 
for  his  customers. 

Homemakers  are  in  the  habit  of  using  stamps,  and  the  use  of  tokens  is  new. 
They  will  have  to  be  urged  to  use  their  tokens  before  their  stamps.     Tokens  have 
been  created  for  the  convenience  of  the  homemaker,  and  if  used  wisely  they  will 
save  her  points »     Before  tokens  were  available,  ration  stamp  points  sometimes 
added  up  to  greater  point  value  than  the  purchases,  and  the  customer  had  to 
sacrifice  points  or  buy  more  food  than  she  needed,    './ith  tokens  the  customer  gets 
full  food  value  of  the  ration  points. 

Tokens  are  easy  to  use... they  were  created  so  the  homemaker  would  get  a 
fair  deal  all  around.  Now,  it's  up  to  the  shopper  to  give  her  grocer  and  her- 
self a  square  deal... and  keep  those  tokens  moving. 

A  PEEK  AT_JJE_XOjjr-WAR..  FEEDING  PROBLEM 


A  few  days  ago  at  a  meeting  of  people  interested  in  post-war  feeding, 
Lee  riarshall.  Director  of  Food  Distribution  said  he  thought  the  allocation  system 
would  be  an  essential  part  of  our  food  econom.y  during  the  reconstruction  period 
that  will  follow  the  war. 

"The  allocation  system,  as  I  see  it",  said  Mr.  Marshall,  "TJill  function 
much  as  it  does  now.     It  will  guarantee  to  Am.ericans,  both  in  and  out  of  the 
armed  forces,  a  diet  that  is  based  on  the  standards  of  good  nutrition.     It  will 
guarantee  to  t}:e  hungry  people  of  other  countries  that  we  will  help  them  as  much 
as  we,  in  the  light  of  our  ovni  needs  and  resources,  are  able  to  do," 

The  allocation  system,  you  remember,  is  the  planned  division  of  our  expect 
food  supply.     Every  agency  that  has  a  claim  on  the  expected  food  supply  states  it 
requirements.     The  needs  of  our  civilians  are  presented  by  the  Civilian  Food  Re- 
quirements branch  of  the  Office  of  Distribution.    Requests  for  food  to  meet 
current  needs  and  m.aintain  necessary  reserves  are  filed  by  the  Army,  Navy,  Marine 
Corps,  Har  Shipping  Administration  and  Veterans  Administrstlon.    Requirements  of 
Great  Britain,  Russia,  and  Liberated  countries  are  submitted  through  the  Foreign 
Economic  Administration.     The  needs  of  the  Red  Cross  and  our  territories. . .Hawaii 
Puerto  Rico  and  Alaska  are  listed.     Of  course,  every  claim  must  be  supported  by 
facts  clearly  demonstrating  essential  needs. 

■'■/hen  all  the  claims  are  in  they  are  matched  against  the  available  supplies 
If  there  isn't  enough  food  to  meet  all  the  demands,  the  claimants  are  asked  to 
look  over  their  lists  again  and  see  where  they  can  make  reductions  and  substitu- 
tions. 


Certainly  the  relief  feeding  problem  for  the  reGon.struction  period  after 
the  war  is  a  big  one,    Mr.  Marshall  said,  "Its  solution  will  depend... as  the 
war  food  program  does  now. . .upon  complete  cooperation  and  understanding." 

Mr.  Marchall  feels  that  it's  most  encouraging  to  have  the  existence  of 
a  post-war  feeding  problem  recognized  so  early.    The  director  of  Pood  Distribution 
closed  his  talk  by  saying,  "The  fact  that  an  international  agency  (UWRA)  has  been 
pat  up  and  food  forum  meetings  are  held  to  bring  some  of  the  factors  of  the  prob- 
lem into  sharper  focus  augurs  well  for  the  future." 

SOUTHERN  CALIFORNIA  SCHOOL  LUNCH  FROGRAPJ  ■ 


Lecturers  on  the  theory  of  democracy  should  visit  the  Ocean  View  School  in 
iluntington  Reach,  California  during  the  lunch  hour.    They  will  see  democracy  at 
^'ork,  and  get  a  first  hand  view  of  results. 

This  invitation  is  extended  by  Harold  0.  Boos,  district  superintendent,  who 
insuj^irated  ajid  supervises  the  Ocean  View  school  lunch  program  now  serving  235 
pupils  daily.    Mr.  Boos  can  be  found  any  noon  in  tlie  improvised  cafeteria  in  the 
school  basement  attired  in  a  long  white  apron  overseeing  the  preparation  of  the 
hot  lunches.    This  school  serves  a  well-balanced  meal  that  provides  about  one- 
half  of  the  child's  dail3/"  food  needs.    A  recent  menu  included  meat  loaf,  peas 
and  carrots,  potatoes  and  gravy,  lima  beans,  bread  and  butter,  prunes  and  a  half- 
pint  of  milk. 

"Our  text  books  tell  about  democratic  ideals,  but  our  lunch  program  shows 
these  ideals  in  practical  operation",  said  Mr.  Boos,     "Every  day,  one  or  more 
members  of  the  Parents  and  Teachers  Association  help  our  cooks  in  the  cafeteria. 
A  teacher  also  assists  in  supervision.    This  creates  a  better  understanding  bet- 
ween the  school  and  parents  since  both  are  v/orking  together  for  the  physical 
good  of  the  children.    And  when  we  call  for  students  to  help  vmsh  dishes,  wipe 
tables,  serve  milk  and  perform  similar  tasks,  we  get  volunteers  from  every  social 
and  economic  level  in  the  school." 

Cut  of  the  total  enrollment  of  306  pupils  at  Ocean  View,  over  two-thirds 
enjoy  the  nutritionally  balanced  lunch  at  a  prevailing  charge  of  12  cents  per 
meal.    Children  unable  to  pay  receive  lunch  free,  and  these  children  are  determined 
by  the  head  of  the  school,  a  teacher  and  the  school  doctor  or  nurse.    A  system 
of  tickets  eliminates  the  possibility  of  discrimination  against  non-paying  students, 

Mr,  Boos'  enthusiasm,  for  school  lunches  lead  him  to  study  dietetics,  and 
he  has  trained  women  in  the  community  for  the  work  of  cafeteria  cooks  and  helpers. 
The  meals  are  balanced  as  to  food  value,  and  .even  as  to  color.    As  a  result  the 
luncbjfoora  is  a  very  popular  place  and  the  balanced  ration  idea  has  gone  into  many 
homes  through  the  students, 

"A  well-fed  child  does  not  present  the  potential  discipline  problem,  that 
an  underfed  or  improperly  fed  child  does.    Our  records  sho;v  v/eight  gains,  improved 
health,  increased  sociability,  better  behavior  and  attendance  since  the  cafeteria 
opened.    By  keeping  children  in  the  proper  environment  at  the  noon  period,  the 
lunch  room  is  also  working  against  juvenile  delinquency,"  said  Mr,  Boos. 


WHAT;'  S  IN  THE  M^KETS  ;  ■ 
Fresh  fruits,  and  vegetables  currently 
available  on  three  T'est-Goast  ^wholesale  markets;,- 

LOS  AI-TGELES  .  "  ' 

Best  buys  in  the  vegetable  market  as  shown  by  wholesale  prices  are  cabbage, 
rutabagas,  turnips,  carrots,  Banana  squash,  beets  and  lettuce,  ■   Onions!  are  still 
scarce  and  selling  at  the  ceiling  price.    Broccoli  receipts  have  diminished  and 
the  price  is  slightly  higher.    Potatoes  continue  unchanged:,  in  price..    Peas  are  in 
p.oderate  supply  and  higher  than  a  v/eek  ago.    Rhubarb  receipts  from  local  districts 
and  hothouses  in  Washington  state  are  increasing, 

4.raong  the  fruits  there  is  an  adequate  supply  of  Navel-  .oranges  and  the'  price 
is  lower.     Grapefruit  and  lemons  are  plentiful  with  the  prices  generally  unchanged. 
Avocado  supplies  are  also  increasing  with  the  prices  slightly  lomfer.    Fruits  now 
in  light  supply  are  tanp^erines,  apples,  strawberries  and  storage-  pears'. 

SA^J  FRArCJSCO  .  ■  ■ 

Broccoli,  cabbage  and  potatoes  continue,  as  the  best  bu37"s  on  the  fresh, 
vegetable  market.    In  the  moderatel;'"  priced  group  are  carrots,  cauliflower,  celery, 
lettuce  and  spinach,    rieceipts  of  artichokes  have  been  increasing  and  this  vege-^' 
table  is  now  dropping  out  of  the  higher  priced  group.    Asparagus  from  the  Delta  • 
district  is  in  moderate  supply?".    The  wholesale  price'  Is  higher  than  .last  week  but 
the  quality  has  shown  improvement  over  earlier  receipts.    Rhubarb  is  quite  plenti- 
ful with  some  rhubarb  from  Alameda  County  now  coming  to  market. 

There  has  been  little  change  in  the  wholesale  prices  of  fruits,  except  on 
avocados  which  are  lower.    Oranges  are  in  moderate  supply  due  to. the  in  between 
season  on  Navels  and  Valencias,  and  are  selling  at  the  ceiling.    Small  size  oranges 
are  lov/er.     Apples  continue  scarce. 

PORTLAND 

Heavy  arrivals  of  vegetables  from  California  and  Texas  have  relieved  the 
supply  situation  on  the  wholesale  market  and  there  are  many  recommended  buys  on 
the  retail  markets.     Celery  and  lettuce  receipts  have  been  exceptionally  heavy 
and  prices  are  lower  than  a  v/eek  ago.     The  harvesting  of  local  spinach  was  cur- 
tailed by  low  temp-eratures,  and  since  some  damage  has  been  reported  to  the  spinach 
crop  tiie  receipts  '^a.j  be  lighter  during  the  coming  week.    Hothouse  rhubarb  con- 
tinues to  be  one  of  the  best  spring  buys.    This  rhubarb  from  the  state  of  Washing- 
ton is  grown  under  cover  and  is  more  tender  than  field  grovm  plants.    The  rhubarb 
comes  in  three  grades  choice,  fancy  and  extra  fancy... and  in  three  different  price 
ranges,  but  there  is  little  difference  in  flavor.     Cauliflower  is  plentiful  and 
prices  are  reasonable.    Rain  and  frost  often  affect  the  quality  of  cauliflower. 
If  the  head  is  open  or  not  covered  vdth  protecting  leaves,  the  flowerets  turn 
yellow  or  become  spotted.    For  that  reason  the  number  one  quality  cauliflov^er  is 
more  expensive. 

In  the  fruit  line-up,  oranges  continue  scarce.    Recent  estimates  indicate 
that  the  I94.3-I94.A  orange  crop  in  the  United  States  is  likely  to  be  the  largest 
on  record.    So  within  the  next  few  v/eeks  as  Valencias  cone  to  market  the  situation 
will  improve.    Grapefruit  receipts  from  Texas  are  adequate  to  fill  demands. 


Radio  Round-up 


For  Directors  of 
Women's  Radio  Pro.ji-ans 


March  25 >  1944- 

San  Francisco,  Calif. 


IN-    THIS      I  S  S  U  _E 


PLEIITY  OF  E'^'rGS. . .  .The  hens  liave  done  a  :var  production  job  vrell,  and  there  is 
a  temporary  abundance  of  eggs.    Broadcasters  will  find  enclosed  with  Radio  Round- 
up three  leaflets  sug^f^esting  nethods  of  preparing  and  storing  eggs.    An  all  out 
drive  is -needed  at  this  time  to  keep  fresh  shell  eggs  moving  into  consumer 
charjiels . 


APRIL  AEUITOAIJT  FOODS, ..  .ilcderately  large  stocks  of  certain  canned  goods,  raisins 
and  prunes,  and  a  variety  of  urxa'tioned  foods  assure  the  homenaker  a  wide 
selection  of  commodities  during  the  month  to  com.e. 


CAIINED  FISH  FOR  '4/^  Beginning  July  1,  civilians  will  get  about  half  the 

expected  supoly  of  canned  fish  25  percent  more  than  last  year.    This  larger 

allotment  is'  due  to  reduced  lend-lease  requirements  and  increased  production. 

a  ^ 

SUGAR  FOR  CAIIFIKG  Home  canners  vdll  have  about  the  same  amount  of  sugar  for 

putting  up  fruits  and  preserves  as  they  had  last  year.  Sugar  ration  certificates 
may  be^obtained  from  OPA  offices  by  mail. 

•,i  ^ 

DIETS,  ARI:Y  vSTYLE....-A  soldier  gets' about  five  pounds  of  food  every  day,  except 
when  he  is  in  com.bat  areas  and  packaged  food  must  be  used.    Army  diets  are 
planned  to  -orovide  variety,  appetite  appeal  and  nutritive  value. 


US  Dcpartmtnt  of  AgricuHure 

Food  Distribullon  Mmihistrofion 


^^^'^FOODS  IK  TIIE  NEWS--- 

-.BUNDANT  FOODS. Unrationed  roocus  r/hich  will  to  rslativ3l:7  rl'inclant  in  most  sec- 
tions of  th3  country  daring  April  are  '.vhite  potatoes,  v.iieat  ilr;;;r  and  bread,  shell 
32;gs,  macaroni  (spd^he'cti ,  noodies) .  fresh  oranges  and  grapefr^xit,  oatniaai,  soya 
^lour  (grits  ar.d  flakes)-,  citrus  niarmalade,  canned  green  and  '-■■z'.  ber.ns;  rye  break- 
fast foods,  fi^czen  v>-egs babies  (incjjKu.r.g  f]^ozen  baked  beans),  peanut  butt°r^  and 

::"y  Mix  and  d ehyl:" at ed  soups.    T'le  shopper  'will  find  moderately  large  supplies  of 

••"isins  and  dried  prunes.     Ihey  are  nov  point  freec 

:he  reduced  j^oint  values  on  canned  tomatoes  and  canned  corn  make  these  tno  items 
1  good  buy  for  honemakers  .     Oanned  peas,  '.vhich  hc;,ve  been  reduced  from  8  to  2  points 
for  a  No,  2  can  are  an  excellent  point  ^''alue  bargain. 

Homemakers  are  urged  to  take  advantage  of  the  frozen  foods  that  are  available  too. 
lour  listeners  wall  be  glad  to  near  that  substantial  supplies  of  blueberries, 
plums  and  prunes  are  exjjected  to  be  available  wherever  there  are  facilities  for 
landling  frozen  foods, 

:AIINED  fish..., For  the  year  beginning  July  1,  the  civilian  will  get  about 

aalf  the  expected  suppJ.y  of  canned  fish.     This  means  that  he  can  eat  abou.t  as 
much  canned  fish  as  he  did  in  194-2  and  about  tv/enty-five  percent  more  than  Ine  did 
last  year,  . '  ■ 

banned  fish  production  is  estimated  to  be  about  ten  percent  m.cre  than  it  v.'as  last 
/ear,  mostly  because  of  changes  in  processing  technique,  and  the  return  of  some 
fishing  boats  by  the  Amy  and  Fav;,'-.     The  armed  forces  need  about  5  percent  more 
than; they  did  last  year^  but  lend-lease  rer^uiremejits  are  a  little  less.     The  civi- 
lian owes  his  increased  allotment  to  both  the  reduced  lend-lease  reouirements  and' 
to  increased  production,  i^'  . 

The  hom.emaker's  supp.ly  of  canned  fish  will  be  nearly  one-half  salmon  one-fourth 
pilchards,  some  Atlantic  sea  herring,  tuna,  shrimp,  and  other  fish  and  roe.  She 
will  have  about  the  same  ..amount  of  fresh  and  frozen  fish  as  she  had  last  year, 
cil^ogether  .she  and 'her  family  can  eat  a  generous  half  pound  more  fish  than  they 
did  .in^l943'.'  •  '  -  : ,. 

'  ^^^'^FRESH  PRODUCE  EUYS^'^^^ 

:'OR'^'LAI\fD ;    Green  vegetables  are  the  most  plentiful  and  reasonable  commodities  on 
ohe  Portland  wholesale  mark-et.  this  week.     There  is  an  abundance  of  lettuce, 
nuotard  greens,  celeryy '  spinach' and  cabbage..    The  first  field- grown  rhubarb 
is  starting  to  arrive/  but  it  will  be  some  time  before  there  is  a  supply  sufficient 
to  replace  hothouse  plants.    Prices  are  reasonable.    Potato  shipments  are  heavy 
with  prices  higher  on  the  Idaho  varieties.     In  the  fruit  line,  orange  and  grapefrui"! 
supplies  are  moderate  -.vith  prices  unchanged. 

SAN  FRAI'GISGO;    Recommended  buys  are  broccoli,  carrots,  cabbage  and  potatoes,  Othe- 
vegetables  in  moderate  supply  and  m.edium  priced,  nre  celerj'",  lettuce,  -rhubarb  and 
spinach.    Among  the  fruits,  avocados  have  dropped  in  price.    Applgs-  and'  oranges 
are  selling  at  ceiling  prices,  except 'that  the  smallest  sized  oranges  fO'e  lower ^ 
Grapefruit  is  in  moderate  supply  at  unchanged  prices. 

^jOS  ANGELES ;    Potatoes,  cabbage,  carrots,  turni'p-s  and  celery  arcgs-pecially 
...undant.     In  moderate  supply  are  lettUce,  cauliflower;,  sweet  potatoes.  Banana 
.^.'i.uash.  rhubarb,   beets ^  m.ustard  greens,  radishes,  and  spinach,    Supr^lies  of  peas 
d'-e  increasing  the  price  slightly  Tower.     As-  for  fruits  there  are  plenty  of 

a^rccadoss  nranges    grapefruit  and  lemons. 
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"  ^  g/jlQUARTERJ^.AST  ER----  ^- 

The  American  armed  forces  aro  the  best  fod  in  the  world.    Mothers,  vdves 
and  S'"eethearts  needn't  worrv  about  th3ir  bojs.    Uhether  those  boys  are  marching, 
flying,  being  carried  in  trucks,  moving  in  armo-.ired  colu:-ans,  riding  in  amphibian 
vehicles,  gliding  across  tlie  snow  on  skis ...  they' re  getting  the  carefully?"  balanced 
cicts  that  have  been  planned  to  provide  variety^  appetite  appeal  and  all  the 
n'^cCvTse.ry  nutritive  values. 

A  soldier  gets  about  five  pounds  of  food  o.very  day,  except  when  he  is  in 
CO  aba  t  ai'eas  and  packaged  food  must  be  used.     The  five  pounds  consist  of  one 
DC  uid  inoat  (poultry  or  fish),  one  egg,  one  pint  o:^  milk,  throe  ounces  of  fats 
i.:cluding  biitter,  twelve  ounces  of  grain  products  and  cereals,  twelve  ounces  of 
Irisii  potatoes,  four  ounces  of  tomatoes  and  citrus  fruits,  seven  ounces  of  leafy 
--^33n  vegetables,  and  twelve  ounces  of  other  fruits  and  vegetables.    Added  to 
t'lis,  br;;.ad,  a  baverage  and  desserts  are  included  in  each  meal. 

Tiiile  he  is  taking  his  basic  training,  a  coldie"  is  served  regular  daily 
rations  as  "Field  Ration  A".     Overseas,  outside  the  conibat  zone,  the  boys  get 
Tiold  Ration  E".     These  two  rations  are  very  much  alike j   except  that  in  "B" 
non-perishable  foods  must  be  used.    With  both  "A"  and  "B-"'  type  rations,  the 
quarter-nastor-  r/ill  serve  fresh  food  available  locally,  i,'"  possible.     "A"  and  "B" 
rations  are  both  planned  thirty  days  in  advance  from  maste.T  menus.    A  typical 
dail;'-  ration  of  these  t^T'es  served  in  mess  halls  or  temporary  mess  tents,  might 
read  like  this: 

Breakfast;    baked  apples,  dry  cereal  and  milk,  fried  ccrnmeal  mush,  sausage, 
toast  and  butter,  s^nrup,  coffee. 

Dinner;    beef  steak,  gravy,  mashed  potatoes,  fried  cabbago,  beet  and 
sliced  eg'^  salad,  bread  and  butter,  pineapple  upside  down  cake,  fruitade. 

Supper:    veal  patties,  tomato  sauce,  brovmed  pot-- toes,  parsn.ips;^  pea, 
celery  and  cheese  salad,  rolls  and  butter,  butterscotch  pudding,  coopa. 

Often,  however,  soldiers  are  in  combat  areas,  or  beyond  the  reach  of  faci- 
lities to  prepare  ne.'^ls  like  the  above.     Then  the^'  aro  given  packaged  Tiold 
rations,  especially  planned  to  maot  certain  requirements.     These  special  rations 
are  known  as  "C"  "D"  "K"  "10-In-One",  "Bail-Out"  and  "Life  Raft"  rations. 

Field  Ration  G  consists  of  previously  cooked  and  prepared  food,  packed  in 
sealed  cans,  v.nd  tliis  food  may  bo  eaten  hot  or  cold.    Rations  for  one  day  con- 
sists of  three  meat  units  and  three  units  containing  biscuit,  confection,  su'^ar 
and  beverage. 

Field  Ration  "D"  is  used  only  for  conditions  of  extreme  stress.     It  con- 
sists of  three  four  oimce  bars  of  ciiocolate.     This  t^'po  cliocolato  bar  is  .-ilso 
kno'7n  as  the  "D"  bar,  and  is  tcraperatuj'o  resistant  to  a  high  degree.    It  can  be 
carried  in  climates  ranging  from  20  degrees  below  zero  to  120  degrees  above  zero. 
It  cont-'.ins  chocolate,  skim  milk,  sugar,  cocoa  fnt,  oat  flour,  vanillin  and  150 
International  Units  of  Bitamin  B-1  (thiamin). 


_  /  _ 


Field  Ration  "K"  was  developed  originally  for  the  use  of  parachute  troops,- 
but  itjjroved  so  effective  that  no\if  lt's  f^iv.-.n  to  all' troops  in  the  theatre  of 
operations.    The  "K"  ration  when  pjife^od,-  is  about  the  size  of  a  pound  box  of 
candv.    It  contains  throe  units  (cjr  th:->ee  meals)     and  it's  ciirbfully  balanced  to  , 
provide  the  necessary-  G'^ii^boh^^rdrataa    nd  vltatains  rnc.  about  3700  calories.  There 
nre  a  number  of  conbinatiQng'  contained  in  the  "K"  r?  tion  pac^raj^e,  and  the  contents 
of  each  package  is  printed  on  the  outside  so  that  a  soldier  can  choose  his  favor- 
ite combination,    A  typiqal  "K"  ration  ni^ht  contain  the  follovdng:  biscuits, 
condensed  grahan  biscuitg,  a  c<an  of  ham  and  eggs,  malted  milk  dextrose  tablets,  - 
soluble  coffee,  sugar  and  chewing' gum.     Dinner  could  provide  defense  biscuits, 
condensed  graham  biscuits, a  can  of  pork  luncheon  me--t  or  cheetje  spread,  malted 
milk  dextrose  tablets,  concentrated  bouillon  and  chewing  gum.    For  supper  there 
might  be  defense  biscuits,  condensed  graham  biscuits,  a  can  of  cervelat  sausage, 
a  two  ounce  "D"  bar,  sugar,  lemon  juice  povjder  and  chewing  gum.    Each  -"K"  p^ickage 
also  contains  foui'  cigfirettes. 

The  "Bail-Out  ration",  as  its  name  implies,  is  designed  for  army  flyers, 
paratroopers  and  other  men  wh.o  may  hrve  to  bail  out  of  planes  without  other  sup- 
plies.    The  "Bail-Out  Puaticn"  is  a  small  pocket  sized.  p;-!.Gkage,  weighing  only 
eight  ounces.    Each  one  contains  small  "D,".  bars, -fruit  bars,  malted  milk  dextrose 
tablets,  concentrated,  boui?. Ion  or  pov^dered  .lemon. -juice:,  ■  and  chewing  gum. 

"10"-In-dne  Rr.tior  "  means  a  d.-y's  complete  food  supply  for  ten  men.  It's 
used  usually  for  details  in  theatres  of  oper.ti.tions;,  where 'field  kitchens  cannot 
operate,  or  when  units  ..of  men  are' oh^  the' 'move.  '  A  typical 'lO-In-One  Ration  con- 
tains canned  pork 'and  'aaus.age  n.eat,  canned  tomatoes,  dehydrated  baked  beans, 
biscuits,  pre-cooked  'viereal,  evaporated  milk,  canned,  jnin,  pineapple  and  rice 
pudding,  c-inned^butta.r,  soluble  ■coffee,  .  sag;ir'  nnd  salt.    Added  to  this  are  enough 
"K"  H;ition  units  fo^;'  one  coiaplete  meal  for  each  man. 

When  bomb.3r.'  crews  .are  ^forced  down  at  sea  .they  carry  "Life  Raft  Rcation", 
This  t^.T^e  of  r  ~.tj.on  supplies  .  needed  nourishment  with  a  rainimuiTi  of  thirst.  In 
the  prickage  are  nard  candies,  chewing  gum,  and  vit.amin  pills.     One  ration  can 
feed  five  or _  six  men  for  io-no' d,ay. 

Added  bo  all  the  hi/fhly  -  speci-dized  formulas  for  feeding  the  millions  of 
men  in  G>n.r  .Demies,  new  f ood 'processe's  are  being  constantly  developed  and  new 
pack^'.ging  :n  aterials  being  constantly  tested.     All  this  should  be  good  nev^s  to 
listeners,   giving  ample  proof  that'  their  boys  arc  getting  the  best. 

The  lustrous  simulatL;d  pears  that  add  such  elegance  to  madamo's  ensemble, 
are  made  from,  fish  scr.les.  Surprise?  Perhaps. ,  .but  a  fine  example  of  conserva-^ 
tion  in  the  food  industry. ., almost  nothing  is  wasted. 

The  manufacture  of  fish  scile  essence. it ' s  called  pearl  essence.., is 

not  a  product  of  modern  research  and  manuf -icture.     It  dates  back  to  the  middle 
of  the  Seventecmth  Century  and  a  Parisian  rosary  maker,  named  Jaquin,  v^^ho  wanted 
to  make  more  boputiful  rosaries.    He  found  th.-^t  tiie  silvery  material  so  common 
on  tb.e  scales  of  fish  grive  ordinary  bends  a  luster  thfit  closely  resembled  pearls. 
He  would  put  the  sc'.les  in  a  basin,  cover  them  with  virater,  pour  off  the  v/ater  and 
save  it.     The  process  vjas  repeated  several  times,  then  all  of  the  water  oomhined 
and  allov/ed  to  stand  for  several  hours. 


The  lustrous  particles  settled,  t-hen  the  excess  vmter  was  decanted  and  the  lus- 
trous material  that  v/as  left  was  pearl  essence.    It  v/as  a  tedious  process,  since 
fort^  thousand' fis-h  v/ere  .required  to.  produce  one  kilogram  of  pearl  essence.  This 
pearl  essence  was  ap-^lied  to  vrax  .or .  alabaster  beads.     No.  preservative  was  used, 
so  these  early  simulated  pearls  were  not  waterproof. 

For  nearly     hundred  and  fifty,  years  pearl  essence  yjas  made  only  in  Paris. 
Then  the.  manufacture  spread  to  other  parts  'of  Europe.    TJith  the  advent  of  World 
'"Jar  1,  sinulated  pearls  began  to  be  manufactured  in  ilmerica.    ITr'ora  time  to  time 
improvements  v/ere  made.    One  of  the  first  and  most  important  v/as  the  addition  of 
amjionia ..tyhi.ch  serves  as  a  preservative.    Later  wax  vms  put  into  hollow  glass 
spheres  to  make  the  basic. bead,  which  was  then  coated  with  pearl  essence,.  One 
improvement  followed  another,  until  finally  the  "indestructible  pearl",  as  it  is 
now  know,  -.Tas  perfected.    This  is.  the  simulated  indestructiblo  pearl  that  madame 
wears  today.-.  „a  solid  opal  glass  bead,  coated  with  pearl  essence,  and  protected  • 
with  a.  waterproof  lacquer,- 

T-his  -.is  only  one  of  the  examples  of  conservation  in  the  food  industry 
todayo . o where  thousands  and  thousands  of  by-products  are  made  from  the  original 
plant  or  animal. 

JUI CY  INTERIM^----^ 


Canned  orange  Juice  and  blended  orange  and  grapefruit  juice  are  beginning 
to  appear  on  grocers'  shelves  for  the  first  time  in  nearly  t^-^o  years.  Civilian 
homemakers  can  look  forward  to  nearly  five  million  cans  this  year, slightly 
over  half  the  amount  available  in  ;^re-war  years.     The  supply  of  grapefruit  juice 
wiir.flow  into  civilian  glasses  in  about  the  same  amount  as  during  the  past  two 
years. 

This  i;S  heartening  news  to  the  average  listener,  who  has  probably  heard 
that  canners  must  now  set  aside  more  canned  grapefruit  and  orangfe  juice  for 
goverrcnent  requirements,    FatMrall}/  the  homemaker ' v/onders  -.vh^^  she  T/ill  have  a  gooi 
supply  of  citrus  juices,  when  the  government  needs  more.    Well,  the  facts  are 
these:  ■  .  . 

In  19-12,  the  tin  that  was  used  to  can  orange  juice  and  blended  juice  for 
civilians,  was  allocated  to  other  purpo-ses.    That  is 'why,  in  the  months  that 
follo'7ed,  homemakers  found  that  these  't.vo' juices  'vere  harder  to  find,  and '  f ina.~:ly 
could  not  be  bought  at  all._   Iiov.'e,ver,  on  February  11  of  this  year  an  unlimited 
amount  of  tin  was  allov/ed  canners  for  orange  juice  and  blended  orange  and  grape- 
fruit juice,  and  after  arm.y.  requirements  .are  .satisfied  there  still  v/ill  be  almost 
five  million  #2  cans  left  for  ■civilians  in  194.A-. 

.The  goverrjnent  needs  more  canned  grapefruit  juice  for  the  armed  forces 
this  year .about  4/^.  percent  of  the  entire  output.    That  will  take  more  from 
civilians.    However,  late  last  ^'-ear  the  government  released  1  3/4-  million  cases 
of  canned  grapefruit  juice  for  civilian  use,  and  this  extra  amount  will  partially 
replace  the  increased  quantities,  .that  are  being  set-aside  from  canners  production 
for  the  armed  forces. 

Thus,  it  all  balances  out.    The  armed  forces  will  have  all  they  need,  and 
the  homemaker  v/ill  have  actually  more  canned  citrus  juices  for  her  family. 
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^H:-^-gW^T  STORY_J^ORJ-IOIIE_CANIJERS-"""-^  - 

Horaemakers  will  have  about  the  same  amount  of  sugar  for  home  canning  as 
they  did  last  7ear,..and  they'll  get  it  in  about  the  same  way.  * 

First  sugar  5  pound  dividend  to  be  used  for  canning  may  be  bought  with 
Sugar  Stamp  No.  4-0  in  ^'Jar  Ration  Book  No.  4.     In  addition,  o.  a  maximum  of  twenty 
pounds  more  per  person... nay  be  applied  for  at . the  homemaker's  local  ration  board, 
at  any  tim.e  after  March  23. 

This  3/ear  it  is  not  necessary  for  the  horaemaker  to  wait  In  long  lines  at 
the  local  ration  board.     Her  v;hole  home  canning  sugar  transaction  may  be  handled 
by  mail..    First  she  sends  for  OPA  Form  R-132. . .which  is  her  application  for  extra 
sugar.    On  this,  she  gives  her  name  and  the  names  of  the  persons  (at  the  same 
address)  for  whom  she  is  requesting  -  sugar,  and  the  number  of  pounds  of  sugar 
needed.     To  the  form  she  attaches  a  Spare  Stamp  No.  37  from  Uar  Ration  Book  No,  U 
for  ever^r  person  whose  name  is  on  the  application.     This  is  for'  purposes  of 
identification.    If  the  board  approves  the  application,  it  will  mail  coupons  or 
certificates  for  the  sugar  to  the  homemaker.     Later  she  may  apply  for  more,  if 
necessary.  ,  . 

Last  .year,  homemakers  added  about  four  billion  jars  home  canned -fruits  and 
spreads  to  the  nation's  food  supply.    This  year  the  need  is  even  greater  and 
home  canning  is  more  important  than  ever. 

In  a  talk  on  "Can  17e  Be  Well  Fed  In  TTartime?"  given  at  regional  conferences 
of  State  Nutrition  .Committee  ch.airman  and  executive  secretaries  recently,  Dr. 
7J.  H,  Sebrell,  associate  chief,  Nutrition  Programs  Branch,  Office  of  Distribution, 
IWk,  pointed  out  that. , .nutrition  is  one  of  the  few  things  which  concerns  all 
the  people  all  the  tim.e.     It  concerns  the  well  fed  and  the  ill  fed.     It  concerns 
out  armed  forces,  our  industrial  workers,  our  children  and  our  parents,.  ■ 

He  said,  "We  must  strive  toward  the  highest  health  -levels  v^hich  are       :  . 
possible  of  attainment.    Freedom  from  obvious  disease  is  not  enough.    The  vi/hole 
range  of  health  levels,  from  fatal  diseases  on  one  hand  to  buoyant  health  on 
the  other,  is  greatly  affected  by  the  contribution  to  all  grades  of  health  status. 
We  \¥ould  not  say  that  good  nutrition  guarantees  good- health,  but  v^e  can  say  that 
optimum  health  is  unknopin  in  the- absence  of  good  nutrition." 

Dr,  Sebrell  said  he  could  see  no  reason  ivhy,  even  in  wartime,  vre  should 
not  be  well  nourished  "if  all  of  us  do  our  part,  if  .  we  learn  and  use  t.he  simple 
facts  of  practical  nutrition,  if  we  use  our  food  wisely,  prepare  and  serve  it 
without  excessive  loss  of  minerals  and  vitamins,,  and  see  that  our  garbage  pails 
remain  as  nearly  empty  as  possible. " 

(Correction;     In  Ilarch  4-  Round  Up  a  typographical  error  appeared  in. the 
"Fashion  Firsts  In  Fish"  stor;^,     "United  States  Department  of  Agriculture  Con- 
servation Bulletin  No.  27"  should  read  "United  States  Department  of  Interior 
Conservation  Bulletin  No.  27".)  •  ■ 


